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EDITOR'S LETTER 


WELCOME 



I write this having just spent a delightful four 
days attending the Southport Flower Show 
where the weather nnay not have been perfect 
(the showground received a thorough soaking 
over the weekend), but the welcome from the 
gardeners of Southport was very warm indeed. 
Our question time sessions are as much about 
the fun as the gardening questions 
themselves, and the team was joined by 
gardening celebrities Joe Swift, Christine 
Waikden and Matthew Wilson who did a 
wonderful job of entertaining the crowds. 

In this issue we have some really great 
advice on caring for your plot this autumn 
including how to harvest and store your 
produce from organic gardening guru Charles 
Dowding. You'll also find four pages of tips 
from our online community on coping with the 
inevitable tomato mountain - advice I'll be 
avidly following myself, having come back to a 
greenhouse full of ripening fruit. 

We also have growing guides on garlic, 
pears and Brussels sprouts as well as how to 
save cash by making your own liquid feeds 
and fruit tree supports. 






Steve Ott, editor 


Contact me at: sott@mortons.co.uk | 01507 529396 
Find us at www.kitchengarden.co.uk 
Contact subscriptions: 01507 529529 


YOUR EXPERTS IN THIS ISSUE INCLUDE: 



JOE MAIDEN 


This month veteran veg 
grower, writer and 
broadcaster Joe turns his 
attention to a relatively 
modern technique - that 
of using seed tapes to 
produce crops. Good 
idea or expensive folly? 
See page 34 to find out. 



ANNE SWITHINBANK 


Anne's a regular panellist 
on Radio 4's Gardeners' 
Question Time and a 
respected authority on 
fruit and veg growing. 
This month she reveals 
her top 10 lesser-grown 
but tasty fruits. See page 
68 to find out more. 



MARIE-CLAIRE KIDD 

Gardening writer Marie- 
Claire visits a plot with a 
difference. This one, 
based near Ripon in 
North Yorkshire, is home 
to a thriving forest 
garden that is helping to 
make productive use of 
marginal land. 



BOB FLOWERDEW 


Organic gardening 
expert Bob is also a 
regular contributor to 
Radio 4's Gardeners' 
Question Time. He can 
be found in KG every 
month bringing his 
unique expertise to your 
gardening queries. 



TONY FLANAGAN 


KG's staff writer Tony has 
been very busy this 
month. As well as writing 
features he has put a 
range of cleaning 
products through their 
paces. See page 86 to 
discover which ones 
performed the best. 



ANNA PETTIGREW 


Expert chef and food 
photographer Anna 
brings us some more of 
her delicious and original 
recipes starting on page 
98. This month she turns 
the spotlight on those 
autumn favourites, 
celeriac, kale and apples. 


START SAVING CASH NOW: VISIT WWW.KITCHENGARDENSHOP.CO.uk 
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JOBS THIS MONTH 

TASKS TO CARRY OUT ON YOUR PATCH AND UNDER COVER IN OCTOBER 



fO-MINUTB 

JOeSfOKOCTOUR 

TIDY 

AWAY CANES 

Supports used for beans, 
tonnatoes and sweet peas can be 
stored away for the winter. The 
base of the supports can be dipped 
into a garden disinfectant (see 
page 86). This can help prevent 
disease being carried over to the 
crop the following year. Then 
bundle up the canes and tie 
up to store away. 


sow 

BROAD BEANS 

Broad beans can be sown in the 
autumn to give you an early crop 
next June. Choose a hardy autumn 
sowing variety such as 'Aquadulce 
Claudia'. This variety will overwinter 
as small plants and grow away 
quickly in spring. Cover with 
cloches in particularly harsh 
weather and to keep 
pests at bay. 


PICK UP 
WINDFALLS 

Collect windfall apples and use 
them to make a juice. Wash them 
and cut away any bad parts. Cut into 
quarters and place in a large pot with 
a little water. Boil and simmer for 
about 20 minutes. Mash up the 
apples, put them in a colander lined 
with cheesecloth and hang it 
over a deep pot. The juice 
is delicious and 
healthy. 


MAKE A 
LOG PILE 

As you clean up the garden you 
may find branches and twigs which 
can be put together to create a log 
pile and a home to many beneficial 
insects and larger creatures such as 
frogs and newts. Place the pile under 
a tree, behind a shed or beneath a 
hedge. You may even be lucky 
and encourage some 
stag beetles. 
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JOBS THIS MONTH 


HARVEST SQUASHES 

The foliage of winter squashes may be dying back now 
which is a good time to harvest. Also this month may see 
the first frosts in some places. Even a light touch will be 
enough to stop squash from keeping. On the other hand, in 
our marginal climate they need every day of sun they can 
get to mature fully, develop their full flavour and make the 
hard skins that enable them to store well. Keep a close eye 
on the weather forecast and as soon as frost is predicted 
cut the squash leaving about 5cm (2in) of stem. Move your 
squash inside for a few days or somewhere where the 
temperature is about 14C (57F). This helps cure the skin to 
harden it and enable the squash to be stored. Once they 
have had about 10 days or so at these warmer 
temperatures they can be moved to a cooler environment 
such as a shed or garage or a cool room in the house. 

Butternut should keep for two or three months; 'Crown 
Prince'/'Blue Hubbard' types can keep for nine months. 

ON THE 
VEG PATCH 


SOW NOW 

Salad leaves, rocket, 
winter lettuce, early peas, 
broad beans 


PLANT NOW 

Garlic, onion sets, 
spring cabbages, winter lettuce, 
rhubarb 


K"'' 


HARVEST NOW 

Carrots, potatoes, 
beetroot, onions, garlic, celery, 
celeriac, parsnips, swiss chard, 
lettuce, salsify, scorzonera, 
spinach, swedes, apples, pears, 
cauliflowers, oriental cabbages, 
savoy and winter cabbages, 
Brussels sprouts, broccoli, turnips, 
tomatoes (early in the month), 
cucumbers/summer squashes 
(early in the month), winter 
squashes, sweetcorn 


KG TOP TIP 

As you start to clear and 
dig the soil in preparation 
for next season’s 
plantings, check for any 
potatoes that may have 
been left behind when 
lifting, no matter how 
small. These are a 
potential source of 
bUght disease next year 
and a nuisance when 
they pop up in rows of 
spring-sown seedlings. 




USING CLOCHES 


Cloches, cold frames and winter weight 
fleece are great materials to use at this time 
of year to help protect leafy crops such as 
lettuce, salad leaves etc. The covers can 
keep them in good condition for harvesting 
and to help insulate the soil and protect 
new plantings, such as onions, from the 
attention of birds and the weather. 

There are lots of cloche kits, large and 
small, readily available or you can make 
your own relatively easily from strong wire, 
string and polythene or thick fleece. 



TOMATOES 

This crop may be coming to an end 
now. If you still have a lot of green fruit 
then it is worth waiting a bit longer, 
otherwise consider harvesting green 
and turning them into a green chutney 
(see recipe on page 70). Outdoor- 
grown tomatoes that have not 
succumbed to blight but are just 
starting to ripen could be helped by 
unstaking, laying on the 
ground and 
covering 
with a cloche. 

It may help 
to fully ripen 
nearly ripe fruit. 




BEANS 

Some bean pods can be allowed to 
mature so you can collect and save the 
seed for the following year. Heritage and 
varieties that are not F1s can be saved. 
You may get mixed results from the 
seeds if you have grown a couple of 
varieties which have cross-pollinated. If 
the weather is predicted to worsen you 
could lift the plants with the beans still 
on the stems and hang in a garage or 
shed to dry there. 


LETTUCE 

Sow hardy winter lettuce such as 
'Winter Gem'. This is a Cos-type lettuce 
that can be grown undercover now. 
'Winter Crop' is even hardier and can 
be overwintered outside. All outdoor- 
grown winter lettuce will benefit from 
being covered with cloches or fleece. 
The young plants will not put on too 
much growth in the depths of winter 
but will grow away 
quickly in 
spring. 
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JOBS THIS MONTH 


SOW ROCKET 

There is still time to sow quick- 
growing salad leaves such as 
rocket outside this month for 
harvesting in four to six weeks' 
time. Sow direct in the soil in a 
short row or alternatively in pots or 
troughs and cover with fleece or a 
choche to protect against the cold 
and also pests such as flea beetles. 



TOP TIP i 


Digging clay soil 

If you garden on heavy soil 
you may find a time in 
autumn when it is perfect 
to dig. Delay and it may 
become too wet and you will 
have to leave it until spring. 
Work with your soil as and 
when it allows. 


REUSE BAGS 

You can reuse growing bags that 
have had tomatoes or other crops 
in them. Remove the rootballs and 
as much root as you can. It will not 
matter if you leave a little of the 
finer roots. Break up the compost 
and mix in some Growmore or 
chicken manure pellets. Soak the 
bags and leave to drain. If there are 
two or three holes already cut out 
you could sow into these or cut the 
whole of the top out to give a 
larger growing surface. Loosen the 
surface of the compost and sow 
hardy salad leaves such as mizuna, 
lamb's lettuce or winter lettuce. You 
could use up packets of brassica 
seed or other leafy crops. Place in 
a greenhouse or cold frame or mini 
greenhouse. 




(iUICK jOBi FOR. 
FRUITGROWERS 


■ CLEAN STRAWBERRIES 

If you haven't done this already 
now is a good time to tidy up 
strawberry beds. Remove any 
weeds among the strawberry 
plants and also any unwanted 
runners and old leaves. 

Removing the leaves can reduce 
the potential for overwinter 
disease. Any old straw mulches 
can be removed too. 

■ TAKE CUTTINGS 

Hardwood cuttings of fruit 
bushes can be taken now such as 
gooseberries, blackcurrants, 
grapevines and blueberries. 
Select healthy shoots and trim 
down to 23-30cm (9-1 2in), 


making a sloping cut at the 
bottom just below a leaf joint 
and a straight cut at the top just 
above a joint (so you can tell 
which way up to plant). Dip into 
some rooting hormone powder 
or liquid and bury the bottom 
two-thirds of the stem in the 
ground in a slit trench made with 
a spade. The cutting should be 
rooted and can be lifted in about 
a year's time. 

■ ORDER FRUIT 

It is a good time to order fruit 
from specialist suppliers. A lot of 
bare-rooted trees are lifted and 
sent out to customers from 
November to March. 



■ When you cut cabbages 
leave some stems in the 
ground and cut a cross in 
the top of the stem. They 
will regrow giving you a 
bonus of leaves to harvest. 

■ Pick up fallen rotting fruit 
from the ground as they may 
harbour pests such as 
codling moth. 

■ Protect developing curds 
of cauliflowers by bending 
some leaves over them. 

■ Start planting garlic now 
for a crop next summer. 

■ Remove yellowing leaves 
from kale, broccoli and 
Brussels sprouts. Also stake 
these taller brassicas if you 
live in a windy spot. 

■ If you fancy growing 
mushrooms now is a good 
time to try. Many seed 
suppliers sell mushroom kits. 



PRUNE BLACKCURRANTS 

Blackcurrants fruit best on wood which was produced last season.The 
easiest way to prune very mature blackcurrants is simply to remove the 
fruiting stems, fruit and all in July and to take them indoors where the 
fruit can be stripped. However this is a little drastic for young plants or 
those which are struggling a little and here pruning can take place from 
now until February when the plants start back into growth again. 

On established plants cut out up to three of the oldest shoots to 
within a few inches of ground level to encourage new shoots to arise 
from the base. The rest of the fruited branches are cut back to healthy 
sideshoots which are preferably growing outwards from the centre of 
the bush. Cut any weak or diseased growths back to a healthy bud. 
When the leaves fall rake them up from around the base of the plant 
and remove any weeds. 
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STRAWBERRY 

'SWEETHEART' 

6 Established Plants in 9cni Pots 

One of the very best garden varieties - huge 
crops of super-sweet, juicy berries, ready to 
pick in June each year! 

320040 JUST £6.99 


. . .Normally very expensive to buy, figs trees (u% easy 
to grow and produce l(U||e, tasty crops each summer! 
The sweetly aromatic fruits cuie delicious eaten 
fresh from the tree but also malce a 
great exotic ingredient ” 

I t’s amazing but true! You really can grow your own 
bumper crops of figs right here in the UK! These 
specially selected ‘standard’ trees are so easy-to-grow and 
incredibly hardy to -15°C! They will be covered in masses 
of large, pear-shaped fruits for you to enjoy from late 
summer each year - & given the cost of shop bought figs, 
your very first harvest could pay for your trees with ease! 
What’s more, they’ll add real presence to your garden with 
their large, deeply-lobed fig leaves and elegant stems. 

Grow them in a pot in a sunny spot 
for best results year after year. 

Was £39.99, NOW 
ONLY £29.99 with 
Advert Code KG107 
That’s less than £15.00 each! 

• Pick your own delicious figs 
each August 

* Large, established plants for 
instant impact 
* Beautiful ‘Lobed’ foliage & 

‘Standard’ form 

•Incredibly hardy &e very easy to grow 
•Supplied 1.2m tall in 5 litre pots 

KC107 

vvww.You(jaitlen.coiii/KG1 07 
Telephone 0844 6 569 569 

Calls charged at Sp/min plus your network provider's access charge. 

Supplied as a pair of 1.2m Or POSt completed coupon to: 

tall established Standard YouGarden, PO BOX 637,Wetherby Road, York Y026 ODQ 

Fig trees in 5L pots. Offer available while stocks last. © YouGarden Ltd 201 5 


Post to: YouGarden, PO Box 637, Wetherby Road, York Y026 ODQ 


ITEM 

OFFER DESCRIPTION 

PRICE 

QTY 

SUB TOTAL 

680039 

Pair of 1.2m Tall Standard Fig Trees 

NOW ONLY £29.99 - SAVE £10.00! 

ron nn 



tjy.yy 

£29.99 

320040 

Strawberry 'Sweetheart' - 6 Established Plants in 9cm Pots 

£6.99 



100004 

Fish, Blood & Bone Organic Fertiliser 1 .25kg Pack 

£4.99 



HOW TO SAVE ARI EXTRA 10% OFF YOUR ORDER... 1 

IIGHT MOW! 

820001 

Join The YouGarden Club and SAVE 10% ON 

EVERY ORDER! Was £20, Now £10. SAVE £10 

£10.00 



DEDUCT 10% (lOp in every £1) if you joined The YouGarden Club 


Delivery to UK mainland only* Add PP&l 

1 enclose cheque/PO payable to You Garden TOTAt ORDER E 

£6 99 
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OUR DOUBLE 
GUARANTEE TO YOU 

1 . If you're not totally happy with 
your order, return it within 30 days 
and we'll replace or refund in full. 

2. Should any hardy plants fail to 
thrive thereafter, we'll replace free of 
charge - you just pay the PP&I! 



Peter McDermott 
Head Gardener 
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JOBS THIS MONTH 


TOP TIPS 

FOR OCTOBER 


Use stakes to support 
tall plants like purple 
sprouting broccoli. 
There’s no wind to 
shake them under cover, 
but roots can be less 
robust for the very 
same reason 

>- Cover tender plants 
with an extra layer if 
temperatures dip to low 
single figures for a brief 
period. They should still 
crop if temperatures 
rise again 

>- Be ruthless in the hunt 
for diseased leaves and 
plants. Remove them 
before the problem 
becomes embedded 

>- Good ventilation will 
help reduce problems 
with grey mould 





























IN THE 
GREENHOUSE 



WITH 

JOYCE 

RUSSELL 


Pictures by 
Ben Russell 



SOWING PEAS 

You can sow round-seeded podding peas, like 
'Meteor', in October. You will get the earliest 
crops in this way, but these varieties are never 
as sweet as their spring-sown cousins and 
they don't crop so well. If you have plenty of 
space under cover then go for it, but 
mangetout varieties are my favourites to sow 
at this time. 'Oregon Sugar Pod' and 'Herald' 
are excellent performers for standing through 
the winter. Both will produce an abundance of 
tasty sweet pods from April onwards. 


TOMATO VARIETIES 

Some plants may be struggling at this 
point, but others keep cropping strongly 
with little sign of disease. Make a note 
of which varieties did best for you and 
which ones didn't do so well. An 
unsuccessful cropper takes up just as 
much room as a successful one. In my 
polytunnel, beefsteak varieties and 
cherry ones seem to keep cropping later 
than the middle-sized ones. 



SOWING & 
GROWING TIPS 

■ You can still sow rows of salad 
leaves if the weather is mild. Once 
the seedlings are up they will stop 
growing at low temperatures, 
but growth will start again 

when soil temperatures are above 
6°C (43°F). 

■ Slugs can be a problem with 
young carrot and lettuce plants. 
Check under pots and go out 
with a torch after dark if you 
want to be sure to catch 
particular culprits. 

■ Cucumbers and courgettes 
will usually finish cropping in 
October. Remove plants and 
spread any remaining manure 
from a hotbed round cabbage 
and broccoli plants. 

■ Remove any fallen plant debris 
and keep soil as clean as 
possible. 


www.kitchengarden.co.uk 
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SOWING & PLANTING GUIDE 


HARVEST 

HINTS 

■ The glut of summer fruit and 
vegetables will start winding 
down as temperatures drop. This 
doesn't mean there won't be 
plenty to pick! 

■ Peppers and aubergines can 
be at peak production this 
month. Harvest when they are 
ripe, but firm enough to enjoy at 
their best. Aubergines soften if 
they are over-ripe; seeds are 
bigger and the flesh can be 
bitter if they are left too long on 
the plant. 

■ Sample chilli peppers with 
caution: heat levels can vary in 
peppers from the same plant. 


■ Peppers can be invaded by 
slugs and earwigs. These 
creatures enter through a tiny 
hole and the pepper starts to 
rot from the inside out. Be 
vigilant and pick what you need 
to eat each day if you want to 
enjoy peppers fresh and firm 
from the plant. 

■ Basil seldom lasts in an 
unheated space beyond the 
middle of October. Plants 
look tatty, shoots try to 
flower and the flavour 
isn't as good as in earlier 
months. Harvest the lot 
and make pesto for the 
freezer before leaves 
turn brown and fall off 
the plants. 


■ Rows of winter salad leaves can 
grow fast and furious in a mild 
autumn. You can't hold them back 
and if you don't start to harvest 
then plants are likely to bolt. Keep 
cutting - a second and third flush 
of leaves may be your reward. 


Harvest when fruit 
is firm and 



FAVOURITE VARIETIES 

HOW TO START 

EARLY CARROTS 

'Annsterdann Forcing', 'Early Nantes' 

Sow early in the month, thinly in rows, or in 25cm 
(lOin) pots of good compost. 

MANGETOUT PEAS 

'Oregon Sugar Pod' 

Sow direct or in pots. 

BROAD BEANS 

'Aquadulce Claudia' 

Sow late in the month in rows or individual 8cm 
(Sin) pots. 

KOHL RABI 

'Azur Star', 'Olivia', 'Noriko', 'Kolibri' 

Plant out pot-raised plants. 15cm (6in) apart in 
rows 30cm (12in) apart. 

SPINACH 

Perpetual (crops fast from late 
sowings) 

Start in trays, or sow 1cm (y 2 in) deep in drills and 
thin to 20cm (Sin) apart. 

LETTUCE 

'Winter Density', 'Veneziana', 
'Valdor', 'Lattughino', 'Winter Gem' 

Plant out 20cm (Sin) apart in rows 30cm (12in) apart. 

SALAD LEAVES 

Rocket, Mizuna, Land Cress, 

Mustard Greens, Purslane etc 

Sow directly in drills 1cm (y 2 in) deep, 30cm (12in) 
apart. 

AUTUMN 

PLANTING GARLIC 

'Vallelado', 'Messidrome', 

'Early Purple Wight' 

Plant individual cloves 15cm (6in) apart for the 
earliest garlic. 


GETTING THE 
MOST FROM HERBS 

■ You can keep up a good supply of herbs 
through the winter by planting some of your 
favourites under cover. Parsley plants, put 

in the border now, will soon form large bushy 
plants. These grow much faster than any 
outdoors and you can harvest bumper 
crops right through until June if space allows 
(at which stage parsley and walnut pesto is 
a delight). 

■ Coriander also does well through the 
winter and chives will continue to produce 
useable shoots in the greenhouse. Grow mint 
in a pot, so it doesn't take over and you can 
have small tangy leaves right through the 
winter months. 

■ I always bring a rosemary plant into the 
greenhouse. This enjoys the extra protection 
through the coldest weather. Plants in pots can 
go back outside in spring. 



Plant parsley under cover and it will crop for months 


LAMB’S 

LETTUCE 

This delicious salad plant is 
easy to grow and can be sown 
in October for an early supply 
next year. Sow seed thinly in 
broad drills and just cover with 
soil. A layer of crop-cover can 
aid germination if nights are 
cold. Harvest when plants are 
about 10cm (4in) in diameter 
and always before they start to 
bolt. Pick the whole plant and 
nip off the stem just above the 
roots. Wash well to get any dirt 
from the folds. 



TRY SOMETHING 
DIFFERENT 



Sweet peas are a favourite 
flower in many gardens and 
October sowing can give you 
bountiful blooms. Sow seed 
under cover this month and 
you can have flowers next May. 
Plants can be grown on in the 
greenhouse, to ramble through 
vines etc, or they can be 
planted outdoors in late winter. 
In sheltered gardens, in mild 
areas, you can sow directly 
outdoors, but the protection of 
a greenhouse ensures good 
germination and strong young 


www.kitchengarden.co.uk 
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HOT TOPICS 


NEWS FROM THE WORLD OF GROWING YOUR OWN FRUIT AND VEG 


HERITAGE AT HELIGAN 


The Lost Gardens of Heligan in 
Cornwall will be celebrating 
heritage fruit, vegetables, 
traditions and colours with 
Heligan Harvest - A Taste of Our 
Heritage taking place September 
19 to October 4. 

As in previous years, visitors 
to Heligan can experience 
a harvest display produced from 
the Victorian Productive Gardens. 
The produce will be prepared and 
served in home-made, seasonal 
dishes in the Heligan Tearooms. 

Heligan managing director, 
George Elworthy, said: "Harvest 
is one of the most popular times 
of year here at Heligan. We see 
the fruits of the summer's labour, 
and each year the display gets 
more ambitious." 

Admission is priced at: adults 
£12.50, seniors £10.50, children 
five to 17 £6, under fives go free. 
For further information about the 
event visit www.heligan.com. 
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HEAD 

GARDENER'S 
TOP TIPS 

lain Davies, Heligan's head of 
gardens and estate, took some 
time out from his busy schedule to 
give KG readers some valuable 
advice on growing and harvesting: 

■ Start veg/fruits off as early as 
you can by using cloches, tunnels 
or simply cover areas to warm up 
soil for quicker germination. In the 
same way grow on as late as you 
can. Use winter leaf crops to 
extend harvest. 

■ There is nothing better than 
picking fresh herbs such as basil, 
dill, mint and parsley straight from 
your own window pots. 

■ Grow as much as you can 
use. Too much of one crop is a 
waste of valuable space, time and 
effort. Think what you can 
use/store and aim to achieve that. 


■ Identify what grows well in your 
area. Be open minded and don't 
get stuck in growing the latest 
strains! Do try a couple of new 
things each season. Classic 
varieties are still hard to beat on 
yield and resistance. 

■ Nothing competes with 
sustainable, delicious and 
extremely nutritious home-grown 
produce. Getting the most out of 
your plot/space or containers is 
vital when thinking ahead to 
yield/harvest. 

■ Successional sowing is key to a 
regular harvest. Sow lettuce, 
radish, beets etc. at fortnightly 
interludes. Sow varieties that have 
differing maturation times at the 
same time. 

■ If you can, harvest in the 
morning as early as possible, 
when the plant is full of moisture 
and really nutritious. Pop leafy 
crops and roots into the fridge to 
preserve flavour. 
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FLOATING ROB'S 
HONEY BOAT 

Seed company Dobies Of Devon have teamed up 
with Big Allotment Challenge winner Rob Smith to 
create two new seed ranges, 'Rob's Heritage 
Vegetables' and 'Rob's Cut Flowers', with more 
than 20 varieties in each range. 

A dedicated allotmenteer, Rob is one of 180 
seed guardians in the UK passionate about keeping 
heritage veg from becoming extinct. On his 
allotments, he grows a variety of fruit, vegetables 
and cut flowers, from rare squash like 'Honey Boat' 
to radish such as 'Long Scarlet' (Peter Rabbit's 
favourite variety). 

Of 'Honey Boat' Rob says: "I first found this squash 
in California, and as far as I know, no-one else in the 
UK is selling this great old variety. This squash is 
easier to grow, and sweeter than a butternut 
squash. It's more productive too." 

The range will also include kale 'Red Russian'. 
"This heritage kale forms 60-90cm plants with 
green/grey leaves in the shape of giant oak leaves," 
says Rob. "As the colder weather arrives, the leaves 
begin to take on a red tinge and the flavour 



sweetens. Kale has been classed as a 'super food', 
with celebs juicing it and eating it by the bucketful." 

Another variety available will be lettuce 'Crisp 
Mint Romaine'. "This lettuce is one of the prettiest 
romaine-style ones you can get. It forms compact, 
stately plants which are great for any salad - it's 
crispy with a frilly edge to the leaves. 'Crisp Mint' is 
so called because of the colour of its leaves, can be 
cut even in hot weather and won't wilt or droop 
before you get it home." For more on Dobies 
Heritage Range visit: www.dobies.co.uk 


CHILLI LOVERS 
FLOCK TO FIESTA 

Visitor numbers at West 
Dean Gardens' 20th 
Anniversary Chilli 
Fiesta held from 
August 7-9 has 
broken all 
previous records 
with 25,000 
people in 
attendance. 

Chilli plants were 
the stars of the show 
with talks and tours throughout 
the weekend around the 
Victorian glasshouses in the 


walled garden where Sarah 
Wain, gardens supervisor, 
grows 250 varieties of 
chilli. Guest 
gardening 
experts from 
Sea Spring 
Seeds, Hot 
Headz and 
Simpson 
Seeds gave 
talks in the 
gardening 
theatre 

throughout the 
weekend and recalled their 
first Chilli Fiesta in 1995. 

"Ever since our dynamic 


gardening duo, Jim Buckland 
and Sarah Wain, were inspired 
to start growing chillies in the 
early 1990s, these fiery plants 
have been a permanent feature 
in our Victorian glasshouses," 
said Alex Barron, chief 
executive. "Chilli Fiesta has 
gone from strength to strength 
since it began in 1995 and it 
was fantastic to welcome so 
many people to Chilli Fiesta for 
this special 20th anniversary 
year, whether for the first time 
or as regular West Dean 
festival-goers." 

Visit www.westdean.org.uk 
for more information. 


SUPERFOOD 

GARDENERS 

A rising number of health- 
conscious adults are opting 
to grow their own 
superfoods in a bid to save 
money and make the most 
of their own outdoor space, 
as one in four reveal that 
they grow their own 
versions of often expensive 
'superfoods'. 

A survey by garden and 
conservatory furniture 
retailer alfresia.co.uk has 
found that 26% of British 
adults questioned have 
grown superfoods such as 
flax seed, aloe vera and 
blueberries themselves in 
their garden, yard, balcony 
or window sills. 

Superfoods are nutrient- 
rich foods, considered to 
be especially beneficial for 
health and well-being. 

There is some evidence to 
suggest that superfoods 
such as flax seed, 
wheatgrass and blueberries 
may help reduce the risk 
of heart disease, cancer, a 
stroke and diabetes. Aloe 
vera is said to offer 
protection against dental 
cavities and help reduce 
liver damage associated 
with alcohol abuse. 

Those surveyed believed 
they saved around £250 
per year by growing their 
own superfoods in the 
garden. The survey 
revealed that the most 
popular home-grown 
superfood was kale (64%) 
followed by sweet potatoes 
(52%), spinach (48%) and 
blueberries (33%). 



GARDENERS URGED 
TO SAVE NATION'S 
HEDGEHOGS 

Wild About Gardens Week, the annual celebration 
of garden wildlife hosted by the Royal Horticultural 
Society and The Wildlife Trusts, is teaming up with 
Hedgehog Street this year to highlight how 
gardeners can help hedgehogs. 

Hedgehogs are in trouble - they have 
declined by 30% in the last 10 years 
alone and there are now 
thought to be fewer than one 
million left in the UK. 

To help encourage 
people right across Britain 
to think about how 
hedgehog friendly their 
gardens, schools and 
community spaces are, this 


year's Wild About Gardens Week will form a week- 
long call to action and a celebration of the 
hedgehog, packed with events, competitions and 
opportunities to get stuck in. 

Twiggy, Patron of the British Hedgehog 
Preservation Society, said: "Seeing hedgehogs in 
our garden when I was a child was a magical 
experience. Now we all need to help these special 
mammals - and there's so much that gardeners can 
do to reverse their decline. 

"You can cut a small hedgehog hole at the 
bottom of your garden fence, leave wild 
nesting and hibernation areas, ditch the 
slug pellets and check that bonfire 
before striking the match! All so 
easy to do. Please help these 
wonderful creatures." 

Wild About Gardens Week is from 
October 26 to November 1, 2015. 

For more information visit: 
www.wildaboutgardensweek.org.uk. 
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NEW LOOK FOR 
JOHNSONS SEEDS 

Johnsons Seeds, one of 
the UK's longest 
established brands with 
a history dating back to 
1820, has given its 
retail seed range a 
completely new look 
for the 2016 season. 


FRUIT EXCHANGE 

Community interest business Down to Earth 
based in Stroud, Gloucestershire has 
launched a new project to make use of 
unwanted fruit in the region. The Fruit 
Exchange connects people who have surplus 
fruit with food outlets who can use it. 

Down to Earth began as a community 
project to educate and encourage people to 
grow their own food. It quickly became 
aware of just how much surplus and 
unwanted fruit and other produce goes to 
waste every year. 

This scheme takes unwanted or surplus 
perfectly good produce and gives it to 
businesses to use. This scheme also creates 
employment, volunteering and work 
experience opportunities and the development 
of new skills and education. It supports the 
local food economy and ensures seasonal 
British home-grown food is not wasted. 

Director Amanda Godber, who set up the 
Fruit Exchange, said: "We tried to do it a 


Seed packets display an improved picture 
of the variety and icons such as the RHS 
Perfect for Pollinators and RHS Award of 
Garden Merit. Each standard packet still 
includes a useful free colour plant label. 

New for 2016 is Jekka's Herbs range, 
chosen by Jekka McVicar whose herbetum 
boasts the largest range of culinary herbs in 
the UK. The collection comprises 47 species 
and varieties. 

Among 24 new seed varieties launched 
for 2016 are the exclusive marrow 'Babymax 


few other ways over past years. We tried 
drying the fruit and packaging it to sell. 

My kitchen ended up being the production 
line! It was never-ending, trucks full of 
apples turning up and we couldn't cope. 

Plus it took so long to make the final 
product and you can go into a health food 
shop and buy dried fruit from China at a 
fraction of the price. 

"There are all sorts of fruits ripe at the 
moment such as gooseberries, strawberries, 
blackcurrants, raspberries and cherries 
which we are exchanging with local 
businesses. We even have a glut of rhubarb 
which is being exchanged with a cafe in 
Stroud this weekend! " 

Down to Earth's mission is to encourage 
reconnection with the land, develop best 
practices in relation to a balanced and 
biodiverse environment, and support a 
range of growing and gardening-based self- 
employment opportunities. 

For more information visit: 
www.downtoearthstroud.co.uk. 


FI', a UK-bred hybrid which produces 
smaller fruits than most, and tomato 
'Tomtastic FI', a sweet cherry variety. 

Other improvements include the 
expansion of Johnsons Organics range, and 
an increase in the number of chilli varieties 
offered, all now with a heat scale given on 
the packets to aid consumer selection. 

Johnsons range of seeds is available from 
garden centres, supermarkets and leading 
DIY stores throughout the UK and at 
www.johnsons-seeds.com. 


Kevin Fortey uses Costa coffee grounds to 
help him grow some whoppers 

COSTA CABBAGE 

Costa, the coffee shop chain, has 
launched its 'Grounds for Grounds' 
project, an initiative which allows 
customers to request used coffee grounds 
from their local Costa store to use in their 
gardens as a natural plant fertiliser. Used 
coffee grounds contain many essential 
trace elements which make up a highly 
successful and natural fertiliser. 

Kerry Parkin, Costa's head of corporate 
social responsibility, said: "This is an 
example of Costa's ongoing commitment 
to making our business more sustainable. 
Our initiative is one of the many ways we 
are diverting waste from landfill while 
giving back to our customers." 

Record-breaking giant vegetable 
grower Kevin Fortey said: "I have been 
using Costa's coffee grounds on my 
smallholding for some months now and 
I've seen a huge improvement in the 
quality of my vegetables." 

Coffee grounds are an excellent source 
of slow-release nitrogen, calcium and 
magnesium that are greatly beneficial for 
the growth of plants. As well as a soil 
conditioner they have been used to 
protect plants from snails and slugs. 

Customers can request the Costa 
Grounds for Grounds service nationwide 
from baristas in their local store. 

You can find out more by visiting: 
www.costa.co.uk/responsibility/environment 

TFLANAGAN@MORTONS.CO.UK 
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SWELL 

MELONS 

Here is a photo of me and my 
'Emir F1' melons this year. They 
have turned out well, as you can 
see. Careful pollination and 
removal of excess flowers and 
stems allowed these two fruits to 
grow quite big. I hope they will 
be tasty when they ripen too. I 
look forward to a tasty treat. 

Ken Dean, Cambridge 


HAVE YOUR SAY 


CONTACT US WITH YOUR LETTERS AND TIPS: TFLANAGAN@MORTONS.CO.UK 


TOMATO BONUS 

While working in my greenhouse I found a 
10cm (4in) long side shoot on one of my 
'Ferline' tomato plants. I removed the shoot 
and thought it too nice to throw away. So I 
just pushed it into the soil next to the parent 
plant. After a week or so I noticed the shoot 
was growing. So I potted it up into some 
compost and here we are on July 24, 2015 
with one tomato almost ready to eat. 

Brian Jordan, Kent 



WATER 

WISE 



I have been a subscriber for 
a number of years and look 
forward to the sound of the 
latest Kitchen Garden 
magazine dropping 
through my letter box. The 
article on making a herb 
spiral by Julie Moore has 
inspired me to build one of 
my own - not with herbs 
but with an array of plants 
capable of coping with a 
north facing garden 
overlooking Port Isaac 
Bay. I will build mine in an 
anti-clockwise direction 
since the major factor 
influencing water runoff 
is local topography or 
land shape. As a retired 
science teacher it pains me 
to see your otherwise 
informative magazine 
promulgating a myth. 

I'm afraid the idea that 
water runs clockwise down 
the plug hole in the 


northern hemisphere and 
anti-clockwise in the 
southern has no basis in 
fact. There is no 
consistency in the water 
flow in either hemisphere. 
The force that is 
theoretically responsible 
is the Coriolis effect, and 
this is a very tiny force. It 
works on wind direction in 
the atmosphere because 
the spinning Earth has a 
huge mass causing a 


frictional force to develop 
in the air above it. So air 
masses in the northern 
hemisphere spiral 
clockwise and influence 
oceanic water movement 
(along with the sun and 
moon causing tides). I'm 
afraid small bodies of 
water don't tend to run 
clockwise in our part of the 
world - go check your 
local stream or river. 

Karl Rodgers, Cornwall 


SEND US YOUR LETTERS - EVERYONE’S A WINNER 


Send us your tips and pictures and if your 
letter is published you will get a £10 Dobies 
voucher. If you are lucky enough to have 
yours chosen as our Star Letter you will get 
a £25 voucher. Your voucher will be sent out 
with a Dobies catalogue and you can 
choose to spend your winnings on a 


fabulous range of seeds, young plants and 
gardening sundries. You can get hold of a 
copy of the catalogue now by phoning 0844 
701 7625 or go online to www.dobies.co.uk 
You can reach us by letter, email or via 
our Facebook page: FACEBOOK.COM/ 
KITCHENGARDENMAG 


Email your letters to 
tflanagan@mortons.co.uk 
or post to Letters, Kitchen 
Garden, Mortons Media 
Group, Media Centre, 
Morton Way, Horncastle, 
Lines LN9 6JR 
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WONDER PEA 

I am writing in response to the letter about pea 
germination in the September issue. I have tried 
many varieties of peas over the years and always 
come back to 'Kelvedon Wonder' in the end. I live 
in Sheffield so I am growing in similar conditions 
to Richard Clark in Derbyshire (KG September 
issue). I sow successionally. I plant individually in 
paper pots or plant three or four peas into 10cm 
(4in) diameter plant pots. I leave them in my 
unheated greenhouse and then move them out to 
the cold frame when the weather warms up a bit. 

I plant them into their final position when they are 
sturdy enough and plant a couple of rows direct 
into the ground at the same time. With 'Kelvedon 
Wonder' the germination rate is about 90% I 
would say and the crop produced is tasty and 
plentiful. I harvested 3kg of peas this year. 

I would recommend 'Kelvedon Wonder' every 
time and my other top tip would be to put your 
wigwam cane supports in before you plant out 
the pea plants. This allows you to position your 
peas so that each plant has support; and you 
don't risk root damage by poking canes in after 
the plants are in the ground. 

Jill Bush, Sheffield 



BROAD BEAN 
SERENDIPITY 

Expert cooks are agreed that 
broad beans no larger than the 
size of a thumb nail are at their 
most succulent and yet 
gardeners know it is all too 
easy to allow beans to get too 
big, at which point they have 


to be peeled to remove the 
leathery case. Quite by 
chance, I have found a solution 
to this problem. In the autumn 
I decided to enrich the soil in 
my allotment by sowing field 
beans (Kings Seeds), which are 
used as green manure. This 
variety of broad bean is very 
hardy and will survive the 
coldest winter. The seeds are 


sown in the late autumn and 
the plants then dug into the 
ground in spring before 
flowering. I decided to allow 
some of my plants to grow on 
and mature and they produced 
a profusion of pods containing 
delicious beans which never 
grew bigger than the optimal 
size for cooking. 

John Maule, Edinburgh 



EAT DIRT, 
BLACKFLY! 

It was with interest I read about 
blackfly on artichokes (KG August 
issue). It reminded me of a book I 
read by the late Fred Streeter 
from Petworth and broadcaster 
1940-50 who said if you cover 
blackfly with dry soil it gets in their 
'teeth' and kills them. This does 
actually work. 

Richard Masters, Wisbech 



MICE MENACE 

Sown in the conventional way 
I have lost whole rows of 
peas to mice. I now sow in 
Rootrainers, one pea per cell, and 
plant them out when ready. 

That's a lot of Rootrainers but 
worth it. It sounds like hard 
work but isn't. Sowing at bench 
level is much easier. This method 
has been successful for the last 
three seasons. 

David Lock, Ipswich 
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PLUM PUDDING: I'd just like to say thank you for all the free 
seeds in the magazine. I've had an excellent crop of beetroot, the 
carrots are lovely, the water cress is doing very well in the 
greenhouse border next to the tap, and there are some interesting 
types of mint. I'm looking forward to trying the sweetcorn and 
comparing it with my usual variety. I can't remember what others 
I've planted but they have all grown very well. 

PRIMROSE: I try to trial the free seeds wherever possible and my 
beetroot too seem to be doing well apart from a couple which 
have bolted. I have to reserve judgement on the sweetcorn 
though. Every seed germinated and I have nice top tassels 
forming on a dozen plants but as yet not the slightest sign of any 
cobs beginning to form. Cauliflower seedlings sadly all got eaten 
by pigeons within 24 hours of planting out. 

WESTI: Thanks from me too KG\ There have been loads this year 
and great varieties. I really like the look of the sprayer in this 
month's magazine - very cute and practical, can't wait to try it out! 

Join in at www.kitchengarden.co.uk/forum 


SPOT THE DIFFERENCE COMPETITION 


This month the winner 
of our competition will 
receive Epic Tomatoes by 
Craig Le Houllier, a lavishly 
illustrated paperback 
packed with information 
about tomato varieties 
and how to grow them. 

A must for tomato fans. 
Retail price £14.99. 



HOW TO ENTER: 

Compare pictures A and B. See if you can spot at 
least 10 differences. Identify these on picture B with 
a circle. Complete the coupon below and return 
your entry by Friday, Oct 9, 2015. The first correct 
entry drawn after the closing date will win our prize. 




Please enter your details below: 

Name: 

Address: 


Postcode: 


Email: 


Please return your entries by post to Kitchen Garden, 
Spot the Difference (October 2015), Mortons Media 
Group Ltd, PO Box 99, Horncastle, Lincolnshire LN9 6LZ. 


Only tick this box if you do not wish to receive information from Mortons Media Group regarding or relating to current offers of products or services (including discounted subscription offers) 
via email/post/phone. □ On occasion Mortons Media Group Ltd may permit third parties, that we deem to be reputable, to contact you by email/post /phone/fax regarding information relating 
to current offers of products or services which we believe may be of interest to our readers. If you wish to receive such offers please tick this box. □ Closing date: Friday, October 9, 2015 


SUBSCRIBE TO KITCHEN GARDEN TODAY - SEE PAGE 32 
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ONLY 

} £ 1-05 

Practical stretch 
garden gloves, 

^ a must for all 
W gardening jobs 
^ (one size) 
‘Gloves only available 

with bulb order. ^ / 


A TRULY UNBEATABLE PRICE! 


niiK 




Tulip 'Exquisif Bulb 

The double flowers of the tulip 'Exquisif 
with their stunning mix of purple, white 
and green will adorn your garden or patio 
pots. Double tulips, long time a favourite 
of many gardeners, stay beautiful for 
longer than single-flowered varieties. 

A tulip to fall in love with! . 


Total height 
approx. 30cm 
Width 18cm. 


2ND PACK 

HALF 

PRICE 

/Mm 


Direct From ORDER ONLINE: 

Bakke'TSpalding 

GARDEN COMPANY ^ ^ Ot Call 0844 481 1002 quoting code: B2 


GARDEN COMPANY 


Flowering Guarantee 

I All our bulbs or tubers come with 
a full flowering guarantee 

DELIVERING EXCELLENCE 
FOR OVER 70 YEARS 


FREE MYSTERY GIFT 



WITH ORDERS 
OVER £20 » 


ORDER YOUR TULIPS 
AND FREE BIRDHOUSE 
PLANTER + 70 EXTRA FREE 
SPRING BULBS TODAY! 

Bakker Spalding Garden Co., P.O. Box 1 1 3, Spalding, Lincolnshire PE1 1 9WL. 
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Bakker Spalding Garden Company, Company Registration 02366169, located at 
Four Seasons House, Enterprise Way, Pinchbeck, Spalding, PE1 1 SYR. 
*Calls are £0.07p per minute. 







YOU©YOUR PLOT 


QUESTION TIME 




A FRUIT OR VEG PROBLEM? ASK KG FOR HELP 


FLOWER POWER 


STAR 

LETTER 


B0BFL0WERDEW& 

ANNESWITHINBANK 

KG EXPERTS & REGULAR 
CONTRIBUTORS TO 
RADIO 4'S GARDENERS' 
QUESTION TIME 


I have been growing for just this year. I am 
16 and have found a huge amount of fun 
from growing my own fruit and 
vegetables. However, my marrow and 
courgette plants have been very 
puzzling as the female flowers have 
developed first and I can't pollinate 
them as the male flower has not 
bloomed yet! 

Mary Salliss, via email 

ANNE SAYS: Courgettes and marrows are 
essentially the same thing, except the 
courgettes have been bred to deliver higher 
numbers of smaller fruits. Early in the season 
while temperatures are still low, we usually see 
more male flowers. At this stage plants are still 
reaching a mature size and still too small to 
support a fruiting crop. Suddenly, plants hit their 
stride, the weather warms up and fruits set in 
almost alarming numbers until high temperatures 
bring about more female than male flowers. All 


you can do is 
water during 
dry spells and 
mulch around 
the plants. 
Once flowering 
starts, give a 
high potash 
tomato fertiliser 
every three weeks 
to encourage fruiting. 
Attract insects by planting 
annuals or herbs nearby - 1 never bother with 
hand pollination. But the best idea is to have a 
'pumpkin patch' and grow many squash together. 
As long as they are derived from Cucurbita pepo, 
other squash (patty pans, acorn squash and some 
pumpkins) will all be flowering at once and 
pollinate each other. The flowers are delicious 
dipped in batter and fried. 


VEG IN THE 
SHADOWS 

I was delighted to take on the task 
of veg bed co-ordinator for the 
Summerseat Village Community 
this year. There are four raised 
beds in a clearing in a wood, but 
when the canopy is fully in leaf, 
one bed gets at best dappled 
shade and another gets at most a 
couple of hours of sunlight and is 
ominously developing a green 
mossy/algae covering. I have 
grown purple sprouting broccoli in 
my own (sunnier!) garden for 
several years. Would this perform 
OK in the summer shaded bed as 
once the tree canopy has fallen it 


will have full sun until mid-April? I 
usually start off the seeds in July 
and plant out in their final 
positions in September. Any 
suggestions gratefully received for 
other crop ideas too before I am 
besieged by hungry villagers! 

Eileen Rahulan, Bury 

BOB SAYS: It is hard to get decent 
crops of most vegetables growing 
in shade and even more so during 
the cold of winter. In fact you 
would be better off forgetting 
vegetables and growing 
strawberries, red, white and 
blackcurrants, raspberries, 
blackberries and their hybrids as 
these are natural denizens of 


woodland. The lighter period in 
winter will allow some hardy 
brassicas such as sprouting 
broccoli, kales and savoy 
cabbages to do fairly well from a 
late summer planting. Leeks are 
another possibility as most varieties 
grow whenever it is not freezing. 

Some salad crops sown thick to 
harvest as leaves might do, 
especially if you can give them 
some cloches, and even better as 
you are sowing in cells elsewhere 
under cover and planting out. Most 
success will come from Claytonia 
(miner's lettuce), Valerianella (corn 
salad), loose leaf lettuce, winter 
hardy spring onions, Chinese 
mustards and pak chois, and rocket. 



WRITE IN AND WIN - EVERY LETTER WINS A PRIZE! 


The winner of our Star Letter will receive 
vouchers to the value of £25; the writers of all 
other letters printed will receive a £10 voucher. 
Vouchers can be redeemed against any products 
in the latest Mr Fothergill's catalogue, which will 
be sent out with the vouchers so you can choose 
from the massive range of quality products 


including seeds and garden equipment. 

Get in touch by post, email or via our Facebook 
page: Facebook.com/kitchengardenmag 

Alternatively, to receive a free copy simply call 
08453 710518 or visit www.mr-fothergills.co.uk 
Don't forget to include your full address on letters 
and emails. We do not publish full addresses. 


Email your 
questions to 
tflanagan@mortons.co.uk or 
post to Question Time, Kitchen 
Garden, Mortons Media Group, 
Media Centre, Morton Way, 
Horncastle, Lines LN9 6JR 
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CLOSE SHAVINGS 

I have recently converted an old shrubbery into a 
veg patch. The soil is very light and well drained 
(we are on gravel). Our local riding stables sell 
horse manure. My concern is that they use litter 
(wood shavings?) instead of straw in the stalls. 
Would you advise using this to bulk up my soil? 

Dave Powell, Essex 

ANNE SAYS: The main reason for NOT doing this is 
of course the fear of nitrogen robbery. Particles of 
undecayed wood will be broken down in the soil by 
micro-organisms, which use nitrogen in the process, 
making it less available to plants. On balance, I 
would say use it, and I have dug plenty into our plot 
at home. We used to have a Shetland pony living in 
our garden and during extreme wet, to stop him 
from eating too much lush grass or being plagued 
by flies, we'd sometimes bring him into a stable with 



shavings as bedding, though I eventually changed 
this to shredded non-woody miscanthus. Large 
quantities of organic matter will ultimately benefit 
your light soil and help it hold moisture and nutrients 
better. Keep an eye open for yellowing leaves early 
in the season and apply a nitrogen-rich fertiliser to 
compensate if necessary. During summer, horses are 
turned out for longer periods and their owners often 
collect up the dung from their fields, so you are likely 
to find less bedding mixed in with it. 


DECKING OUT RAISED BEDS 


I've just ordered a greenhouse and I intend to 
raise vegetables for planting outside and in the 
greenhouse. I have access to some lengths of 
decking which I am keen to recycle by using 
them to build raised beds. Please advise on the 
ideal height and if I should line the beds with 
anything. Also, must I use bought-in compost 
throughout or can I part fill with garden soil? 

Philip Page, via email 

BOB SAYS: If you intend putting the raised 
beds in the greenhouse, I would suggest you 
might find it easier over the years to use large 
plastic containers (these will need drainage 
holes drilling in). Under cover, pests and 
diseases build up more quickly so it is best to 
be able to change the growing medium fairly 
often. If these are to be outside then the 
medium can be regarded very much as soil 
which, with rotation and some enrichment, can 
be used for several years. 

As to size and height, do not make them 


more than a metre or so across so you can reach 
over from the sides. The length is up to you, 
though any longer than five metres you may 
find yourself scrambling over. The deeper the 
better though if it's standing on the ground, this 
allows for a shallower bed. However, if standing 
on the ground and without a liner, then 
moisture can move up to the plants. If the bed 
is very deep, this will be hindered and you will 
find you need to water more often. I suggest 
60cm (2ft) is probably sufficient. 

If standing on concrete or similar then 
drainage can be an issue, especially if you decide 
to line it. Lining will prevent weeds coming in but 
also prevents worms and similar and can 
aggravate the drainage. Generally, I'd line the 
sides with plastic sheet to help the timber last 
longer but prefer the bottom to be open. 

I would use garden top soil for the bottom 
quarter to third, then a mixture of old turves, 
garden compost and leaf mould in the middle 
with a topping of commercial potting compost. 




TRY A GREEN 
MANURE CURE 

I moved to a small, established 
allotment in November 2013. The 
occupier before me had put 
farmyard manure into it the 
previous spring and had left me a 
bin full of compost. This spring I 
forked in a mixture of all my 
predecessor's compost into my 
eight small beds. 

Now, on hoeing or trying to put 
in stakes for tomatoes, I find that 
the top two or three inches are 
very dusty. Underneath this the soil 
is very hard, and there are not as 
many worms as there were when I 
took the allotment over. Does the 
soil need more bulk? Would green 
manuring help? Or what else could 
I incorporate into the soil? 

Kathleen Hughes, Devon 

BOB SAYS: I suspect your soil has 
become acidic with the additions, 
so unless you wish to grow acid 
lovers I suggest a heavy dose of 
lime (say a handful per sq yd) 
given every winter for the first few 
years then reduced to every fourth 
year (ideally with the legumes, 
before the brassicas and never 
with or just before the spuds). 

This will encourage the worms 
who are still there but lying deep 
down till damp conditions return. 
Given a damp winter these will 
soon mix the layers up. You could 
also help them with dressings of 
composted manures such as 
chicken pellets, blood, fish and 
bone meal or seaweed meal. 

Green manures are brilliant if 
used correctly, which means sowing 
them thick, incorporated early, 
resown and incorporated again and 
again. Do not let them stand and 
coarsen but either dig them in or 
cover with an opaque plastic sheet 
for a month or two. I recommend 
Claytonia, which you can eat, or 
Limnanthes douglasii which you 
can't, as these are much easier to 
incorporate than the traditional 
green manures which are really for 
farmers not gardeners. 
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1 GET GROWING 


WIN GREAT 

Are you a passionate plotter? We 
know KG readers love their veg 
plots and here we meet a couple 
of really keen plot holders and 
invite you to enter our Passionate 
Plotter Competition 2015 





CHANCE 
TO ENTER 

CLOSING DATE 
SEPTEMBER 25 


LAURA SKELTON FROM 
INVERARAY, ARGYLL 


Do you tend to your plot on 
your own? 

My husband, Milte, and I 
tend our plot together 


Do you grow any veg in containers? 

In the greenhouses I grow tomatoeSj 
cucumbers, peppers, chNIies end basil in pots. 
Outstde I grow strawberries in fish boxes and 
herbs in pots. 


support. I grow limnanthes nearby to attract 
hovernSes that feed on pests. As the plants 
mature and the lower leaves die 1 remove 
these. Picking starts in October and continues 
some years until March. 


Dn you have an allotment or 
veg plot In your garden? 

We grow our vegetables in our own 
garden. We have two plots of approximately 2m 
x 2.5 rretres ard 3 metres x 5.5 nnetres; two 
poiytunnels measuring approximately 4rn x 4.Sm 
and 4m x 9m; and two greenhouses each which 
are approximately 2m x 3m. We also grow soft 
fruit and tree fruits in other areas of the garden. 


How long have you been growing veg? 

I have been growing vegetables on and off for 
about 40 years. However, over the last six years 
or so I have been able to devote more tlrne to it 
and it h now a real passion. 


What variety of vegetable can you recommend? 
I would like to recommend a variety of 
courgette called 'Parthenon FV. We find this 
variety will set fruit without being pollinated 
and win continue to bear fruit in cool weather 
and early in the season. We grow it in the 

polytun neL 


How do you grow one particular named crop 
from sowing to harvest? 

In March I sow Brussels sprout seeds in our 
homemade heated propagator In the 
greenhouse^ two seeds to a small pot. Once 
germinated I discard the weaker seedling and 
grow on. potting on into a three inch pot when 
required, and eventually into a five inch pot. I 
harden off the plants in the polytgnnel and 
after careful preparation of the ground I plant 
them in the outside plot ir^ Way, ensuring the 
ground is firmed around each plant. 

I make slugs deterrents from plastic drinks 
bottles or 500 - 600 ml yoghurt/soup 
containers with the bases cut off. I slip one of 
these over each pJant, firming them into the 
soil around the base. They should be about six 
- eight inches tall. I find these effective in 
deterring slugs. As the plant grows we insert 
tall strong sticks into the ground around and 
between the plants to provide them with 


Why are you passionate about your plot? 
Mainly because of the huge benefits that we 
gain. We eat we 11^ extremely cheaply, and even 
In the middle of winter we have a choice of 
salads and vegetables to pick fresh. We know 
exactly where our food has come from; it has 
incurred no food miles, and is healthy and tasty. 
The pleasure that we gain on a daily basis from 
the delicious meaJs we prepare from our own 
produce is immeasurable. 

This part of Scotland is not a traditional veg- 
growing area. In the past most people grew 
little more than potatoes and a few cabbages. 
The annual rainfall is high, winters are longr 
winds can be very strong and there are many 
days, even in summer, when we don't see the 
sun. We learned early on that nrany basic crops 
simply don't succeed outside during most 
summers and that if we wanted to feed 
ourselves reliably we needed 
to provide some crops 
with protection, hence 
the polytunnels. 








YOUR PLOT COMPETITION f 




ENTER OUR PASSIONATE 
PLOTTER COMPETITION 


We are looking for the UK's most 
passionate fruit and veggie grower and now 
veg plots are starting to fill up with tasty 
crops it is the perfect time to take some 
photographs and enter our competition. 

If you love your plot 
then share it with us 
and other KG readers. 

Simply send us a few 
photos of your plot 
and you could win 
some great prizes 
and your plot will 
also be featured in a 
future issue of 
Kitchen Garden. 


YOU COULD WIN 

1ST PLACE PRIZES 

■ Harrod Fruit Cages worth £750 

■ WOLF-Garten Tools vouchers 
worth £500 

■ Organic Gardening Catalogue 
voucher worth £250 

■ Three Over the Rainbow personalised crates 
from Suttons Seeds worth £96 

■ One Salad Days personalised crate worth £22 

■ One Speedy Leaves crate worth £20 

2ND PLACE PRIZES 

■ Harrod Fruit Cages worth £450 

■ WOLF-Garten vouchers 
worth £300 

■ Organic Gardening Catalogue 
voucher worth £150 

■ One Suttons Over the Rainbow crate worth £32 

■ One Suttons Salad Days crate worth £22 

■ One Suttons Speedy Leaves crate worth £20 

3RD PLACE PRIZES 

■ Harrod Fruit Cage worth £300 

■ WOLF-Garten vouchers 
worth £200 

■ Organic Gardening Catalogue 
voucher worth £100 

■ One Over the Rainbow crate worth £32 

■ One Salad Days crate worth £22 


JAYNE RADCLIFFE 
FROM NEAR 
GAINSBOROUGH, LINGS 


Do you tend your plot on your own? 

I tend my plot on my own, although the hard 
landscaping was done by my partner Kris. 

The whole of my plot is a veg plot and is 
approximately 82 x 82ft. I only work one third of 
it at the moment, the rest is fruit bushes and 
apple trees. I have been growing veg about 
three years. 


What variety of veg can you recommend to 
other kitchen gardens? 

I would recommend paying attention to the 
veg and herbs that cost the most in the shops: 
asparagus, mangetout, pak choi and mini corn. 


Do you grow any veg in containers? 

I grow in pots in the greenhouse, ie tomatoes, 
chillis, peppers and aubergines. I cut the 
bottom out of a 1 2in pot and half bury it in the 
ground of my greenhouse and then top up with 
compost before planting. This gives them the 
best start in the compost but the denser soil 
holds more moisture and makes for a stronger 
plant, easier watering too, not forgetting to 
feed with comfrey liquid. 


How do you grow one particular named crop? 

I grow mini sweetcorn 'Minipop'. I plant 
individually in plant pots placing them in the 
greenhouse to germinate. When about 6in tall 
I plant them out in a grid about 12in apart, 
filling in to 6in apart with later sowings, 
maximising space. The corns can be picked 
when the beards appear, delicious in stir fries 
and salads; any surplus can be frozen. 


Why are you passionate about your plot? 

I acquired my plot three years ago when I was 
recovering from cancer. I felt the need to grow 
and nurture thus giving me gentle exercise and 
fresh air with the rewards of somewhere 
tranquil to enjoy along with the benefits of 
having grown my own produce. > 
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■ GET GROWING 

Are you our 
Passionate 
Plotter for 
SO 15? 

HOWTO ENTER 

SEND US: 

> One photograph of yourself (preferably 
taken on your plot. Others who help you on 
your plot can also be in the picture but please 
state who is pictured). 

> Six pictures of your plot. (Aim for one 
overall shot and then some pictures of smaller 
sections of the plot or even just one crop.) 

> The questionnaire (right) filled in or written 
separately on paper or on an email. 

Pictures should be either digital jpegs (need 
to be fine quality e.g. set your digital camera 
to a minimum three megapixels before taking 
the pictures) or post photographs on 
photographic paper, not on normal printing 
paper (these cannot be returned). 

If sending digital pictures attach them 
separately as jpegs to an email or put on a 
disc. We have difficulty using pictures that are 
pasted directly into a document. 


Also remember to include a document 
containing your answers to the questionnaire. 
The answers can be written direct into the 
email if you wish. 

WHAT THE JUDGES ARE LOOKING FOR 

A passion for growing so don't worry if your 
plot is not perfect or pristine but we are 
looking for a well-loved plot with effort to 
grow a good variety of crops and good use of 
the space. 


WHERE TO SEND 
EMAIL TO: erawlings@mortons.co.uk 
POST TO: Kitchen Garden Passionate 
Plotter Competition, Mortons Media Group, 
Media Centre, Morton Way, Horncastle, 

Lines LN9 6JR 

The closing date for the competition is 
September 25, 2015. Judging will commence 
after this date and the winners will be 
announced in the December issue. 


THE 

SPONSORS 

We are grateful to the sponsors 
of our competition this year. 

HARROD 

HORTICULTURAL 

This company has been 
producing top-quality garden 
products for 60 years and is 
innovative in bringing new 
designs on to the market. It 
offers an excellent mail order 
service and as well as being 
renowned for its sturdy fruit 
and vegetable cages, arches 
and structures it also sells a 
huge range of other 
gardening sundries. 
www.harrodhorticultural.com 
tel 0845 402 5300 


SUTTONS SEEDS 

With more than 200 years of 
gardening knowledge and 
expertise, Suttons Seeds has 
built an enviable reputation for 
quality products to guarantee 
you get the most from your 
garden. Whether 
you are looking to fill your 
greenhouse with plug 
plants, grow your own 
vegetables or create a 
spectacular bedding plant 
display, Suttons has tried and 
tested its products to ensure 
quality for its customers. 

Suttons believes in superior 
quality, great value, great 
customer support, innovation 
and is a company you can trust. 
www.suttons.co.uk 
tel 0844 922 0606 


WOLF-GARTEN 

The WOLF-Garten gardening 
tool collection offers the total 
solution for lawn care, soil and 
cultivation, tree and shrub care 
and general garden 
maintenance. The premium- 
quality hand and powered tools 
are distributed by E P Barrus 
Ltd; a British company with 
more than 90 years' experience. 

The WOLF-Garten philosophy 
is to provide gardening tools and 
machinery of premium quality and 
performance. All WOLF-Garten 
products undergo rigorous 
testing from the innovative multi- 
change® system to the award 
winning electric lawnmowers, and 
every tool in the range is covered 
by a guarantee, www.wolfgarten- 
tools.co.uk 


THE ORGANIC 
GARDENING CATALOGUE 

The Organic Gardening Catalogue 
brings you an exciting collection 
of seeds and supplies. 

Choose from a range of more 
than 500 organic seed varieties, 
seed potatoes, onion sets and 
garlic, as well as organic and peat- 
free composts, soil improvers, 
fertilisers and mulches, seaweed 
feeds, plant tonics, biological pest 
controls and much more. 

As the official mail order 
partner of Garden Organic, the 
charity for organic growing, you 
can buy in confidence knowing 
that everything is suitable for your 
organic garden. Order by 
telephone, post or online. 
www.organiccatalogue.com 
01932 253666 
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PASSIONATE PLOTTER 
COMPETITION 2015 ENTRY FORM 


^ grow any veg in containers if so what and how 

have they been grown (compost^ size of pot, feeding^ how 
Addm&s - successful and will you do it again?) 


.Postcode. 


Email address 

Daytime tel no * 

Evening tel no 

(Please include your name end address. We do not publish full address detaih) 


Please answer the following questions. The more Information you can 
give us the better, $o if you prefer feei free to use a separate sheet of 
paper for your answers. 


1 Do you tend your plot on your owrii if not who helps you? 


6 How do you grow one particular named crop from sowing to 
harvest e,g. choose a crop and give us a brief summary of how 
you grow it from start to finish with any tips you can pass on? 


2 Do you have an allotment or veg plot rn your garden 
{and approximate size) 


3 How long have you been growing veg? 


7 Why are you passionate about your plot? 


4 What variety of vegetable can you recommend to other 
kitchen gardeners? 


■ Please add any further details on a separate sheet if you wish. 


Send the above together with your photographs to: 
Kitchen Garden Passionate Plotter Competition, Mortons 
Media Group. Media Centre. Morton Way Horncastlep 
Lines LN9 6JR or email your pictures and answers to 
er a wii ngs^morto ns. CO. uk 

Photocopies of the above form are permitted. We 
regret that photographs cannot be returned. 


DISCLAIMERS; 

Only tick this boK tf you do not wish to receive information from Morto-ns Media Group 
regarding or f elating to current offers of products or services (fncluding discounted 
subscription offersi via email/post/phone (tick box} J 

On occasion Mortons Medie Group Ltd may permit third parties, that we deem to be 
reputable, to contact you by email/post/ph one/fax regarding information relating to 
current offers of products or services which we believe may be of interest to our readers. 
If you do wish to receive such offers please tick this box (tick box} J 

For full gveaway terms and conditions please visit; www.kttdhengarden.co.uk 



'x^uldn't be the same without 
^weet and nutty Brussels sprouts, 
plotter Andrew Tokely explains 
how totgrow them to perfection 


BRUSSELS SPROUTS 



Andrew sows his brassica crops, including 
sprouts, in small pots 


BRUSSELS SPROUTS 
AT A GLANCE 


Jan 

Feb 

Mar 

Apr 

May 

June 

Jul 

Aug 

Sept 

Oct 

Nov 

Dec 


Sow 


I 


Harvest 


I 



Sprout seedlings pricked out into cell trays 



IOC (5 OF) until large enough to move 
into a cold frame for hardening off 
I find this method very successful and 
with different sowings and different 
maturity dates of each variety the 
cropping period can be extended from late 
September through to February. 


GROWING ON 

Plants that have been grown in cell trays are 
transplanted into their final positions with a 
trowel, firming them into the soil as you go. 

Plants grown in a seedbed should be watered 
well before lifting and then transplanted as 
quickly as possible to their final positions using a 
dibber, as these bare root plants will not have as 
large a rootball. 

Brussels sprouts need a lot of room to grow 
and are best spaced 60-75cm (2-21^ft) apart 


transplant when 10- 15 cm (4-6in) tall. 

If you prefer you can sow the seeds under glass 
in mid-February or March where they are better 
protected from pests and can get off to the best 
possible start (Brussels sprouts need a long 
growing season, especially the early harvesting 
types). I use 7cm (3in) square pots filled with 
moist seed compost, sowing and then lightly 
covering with fine grade vermiculite. Place the 
pots into a propagator set to 18-2 1C (65-70F). 

As soon as the seeds have germinated (usually 
within five to eight days) move them out of the 
propagator on to the greenhouse benching; this 
hopefully avoids the seedlings becoming long 
and leggy. As soon as the seedlings are large 
enough to handle they are pricked out 
(transplanted) into individual cells in trays filled 
with multi-purpose compost, then 
grown on in the glasshouse at a 
minimum temperature of 


SOIL PREPARATION 

Brussels sprouts like to grow in rich, 
fertile soil. The ground should be well 
dug in the autumn and plenty of well- 
rotted manure or compost added. In the 
spring this is pulled down with a rake to 
a reasonable texture ready for planting. 

Prior to planting tread the ground, so 
the soil is on the firm side as Brussels 
sprouts prefer to grow in a firm soil. This 
helps them produce tight button 
sprouts rather than loose flowery ones. 

Once the soil is firmed, lightly rake the 
surface once more adding some 
Growmore fertiliser at the rate of 60gm sq 
m (2oz per sq yard) and raking it into the 
surface. The soil is now ready for planting. 


D espite the fact that you can buy this 
vegetable almost all the year round 
either fresh or from the freezer, there 
is nothing like growing and picking 
your own sprouts fresh from the plot. 

Traditionally, Brussels sprouts always had 
quite a strong taste but in recent years breeders 
have developed sweeter tasting varieties for 
supermarkets and these are now making their 
way into mail order catalogues for gardeners to 
grow and enjoy. 


HOW AND WHEN TO SOW 

Sprouts can be sown into a prepared seedbed in 
a cold frame in March or April. The soil should 
be raked to a fine tilth prior to sowing the seeds 
thinly into shallow drills 1cm {Viin) deep. Once 
sown, lightly rake over and tamp down the 
surface. Germination outside in warm soil takes 
just seven to 10 days. Once big enough 
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GET GROWING 


in the rows and with 75-90cm (2i/^-3ft) between 
the rows. Once planted, each one is given a good 
watering in, making sure that it is really wet 
around the roots. During hot weather bare root 
plants may wilt for a few days until they get 
established and over the shock of moving. Cell 
raised plants usually get growing straight away. 

Through the summer hoe regularly to remove 
weeds and if your plot is on an exposed site put 
a stake or cane to each stalk and tie each plant 
securely. This stops the plants from being blown 
over, or becoming loose in the soil, as this too 
can alter the quality of your crop. If the roots do 
become loose, firm them back in as soon as 
possible by treading firmly beside the roots. 


ANDREW’S PICK OF VARIETIES 



■ TRAFALGAR F1' - I love 
the sweet flavour of these 
sprouts. Ready to harvest 
from October through to the 
new year. Widely available. 



■ 'BRODIE F1'- Regularly 
top in flavour taste tests . 
Buttons hold well with a mild 
sweet, non-bitter peppery 
taste. (Kings, D T Brown) 


■ 'CRISPUS F1'- Early 
maturing and club root 
resistant. Tasty, tight 
buttons hold well on strong 
stalks. Widely available. 






■ 'FILLBASKET'- 

An old variety loved 
by those who want 
traditional flavours. 
Widely available. 


■ 'PETIT POSY' - 

An open flowery 
sprout. Ideal for stir 
frying. Widely 
available. 


PESTS AND DISEASES 

Cabbage root fly larvae attack the roots of the 
plants, making them collapse. Deter them by 
putting a cabbage collar around the base of each 
plant to stop the fly from laying its eggs into the 
soil. You can buy mats or make your own out of 
15cm (6in) squares of old carpet. 

Cabbage white butterflies lay their eggs on the 
leaves and the caterpillars usually start eating the 
main head of the Brussels sprouts then move 
down the stalk to the buttons. Stop them by 
spraying with a suitable insecticide, biological 
control or checking plants regularly and rubbing 
off the eggs or picking off the caterpillars. 
Alternatively, grow your sprouts under crop 
protection netting. 

Aphids (greenfly) and whitefly are common 
pests. Spray with an insecticide as soon as 
possible. Both organic and non-organic options 
are available. 

Pigeons and doves will eat the 
leaves so consider growing under 


Protect your crop from birds and butterflies 
with netting. 


■ 'MAXIMUS F1'- 

Good flavour and a 
great replacement 
for 'Peer Gynt'. 
Widely available. 


■ 'RED BULL' - 

A red variety with 
a nutty flavour. 
(T&M, Marshalls, 
Plants of Distinction) 


net covers for protection. Pigeons 
can also be a nuisance once the 
plants are mature, especially in 
cold weather, as they will sit and 
eat the tops of the sprouts and 
soil the buttons below. When 
plants are mature and the buttons 
are ready to eat, remove the sprout 
tops; this stops them feeding and 
the stalks of buttons remain clean for 
harvesting as required. 

Club root is the main disease that affects 
Brussels sprouts. If this is found in an area of 
your plot you should try not to grow any of the 
brassica family on it for at least seven to 1 0 
years. New breeding has recently brought some 
club root resistant varieties to the home 
gardener. Growing in the cell trays and planting 
out is also a good deterrent, as the plants get 
away quickly without any check to their growth, 
which could allow this disease to attack. 


HARVESTING 

Keep plants clean as they grow, removing any 
yellowing leaves from the lower part of the stems 
to help give the sprouts more air circulation and 
hopefully deter any pests and diseases. Start to 
pick when the sprouts are tight buttons about 
the same size as a walnut. To get the longest 
cropping period from the plants always start 
picking from the base of the stalks and work 
your way up. ■ 



NOVEL WAYS 
WITH SPROUTS 

■ Mix with pecan nuts and/or bacon 

■ Try them with fruit such as raisins 

■ Roast them with fish such as salmon 

■ Dress lightly-steamed or boiled 
sprouts with butter and lemon juice 

■ Serve in a Gruyere cheese sauce 

■ Add chopped chestnuts to mashed 
and lightly seasoned sprouts and add 
a little nutmeg 

■ Chop before stir-frying with pancetta 
and sage 


NEXT MONTH: 

A beginner's guide to winter cabbage 


28 I OCTOBER 2015 
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Garlic has become a valued 
ingredient for so many 
dishes these days that no 
respectable kitchen should 
really be without it 


Plant: 

March- 
April/October 
November 
Harvest: 

> May-August 


A member of the allium family of 
onions and shallots, though 
sometimes referred to as a herb, 
garlic is not difficult to grow and 
quite easy to maintain. It can be grown directly 
into the ground or in containers, so is quite a 
versatile plant which can be accommodated 
in whatever space you have available. 

PLANTING 

Garlic for planting is bought as a bulb, 

' usually two or three to a pack. The bulbs 
need to be split into cloves first and 
W planted with the fiat bottom part of the 
clove downwards. Garlic likes a fertile, well- 
drained soil, so apply plenty of well-rotted 
manure and organic matter in autumn for spring 
planting, and in early summer for autumn 
planting. If you have recently harvested a crop on 
the same patch which was well manured, garlic 
could be used as a follow on. If your soil is acidic. 


Garlic is purchased as bulbs and split into cloves 


Plant cloves 5cm (2in) deep in fertile soil 


30 I OCTOBER 2015 


add lime to increase the alkalinity of the soil (up 
to about 6.5 pH). 

Gloves should be planted 5cm (2in) deep, 

7. 5 cm- 1 0cm (3in-4in) apart and 20cm (Sin) 
between rows. Alternatively, you can grow them 
in 40cm (I6in) pots. Some growers prefer to 
start their garlic cloves off in modular cells to get 
them off to a good start and then plant them out 
a few weeks later or even overwinter them for 
planting out in spring. 

LOOKING AFTER 
YOUR PLANTS 

Garlic requires very little maintenance other 
than watering if the weather turns dry and 
regular weeding. Even though cold is good 
where garlic is concerned, if the weather turns 
very cold, say below -5°C (23°F), a little 
mulching around the plants will help protect 
them, or cover with fleece or a cloche until the 
weather warms up a little. 



Hoe regularly to remove weeds 
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RECIPE IDEAS 

FINGERLING POTATOES 
WITH GARLIC AND 
SAGE: Cut potatoes longways 
and place in an ovenproof dish, 
add olive oil, garlic and sage. 
Cook at 220°C/425°F/gas mark 7 
until potatoes are roasted (use 
rosemary or thyme in addition to 
or instead of sage if preferred). 


VARIETIES TO TRY 

Hardneck types produce large cloves that 
don't store as well as softneck types which 
produce more cloves too. Hardneck 
varieties often produce scapes (flower 
stalks) which should be cut off - though 
they are edible and can be used to flavour 
savoury dishes. Elephant garlic, which 
belongs to the leek family and is therefore 
not a true garlic, produces mild-flavoured, 
very large, whole bulbs which don't divide 
into cloves. 


■ 'ELEPHANT GARLIC': This aptly named 
variety of the leek family produces whole 
bulbs that dwarf garlic bulbs. Suitable for 
both spring and autumn planting. 

■ 'GERMIDOUR': A purple-streaked 
softneck variety with a mild flavour. 

Suitable for spring and autumn planting. 

■ 'PROVENCE WIGHT': This softneck 
variety produces large bulbs. Suitable for 
autumn planting. 

■ 'RED DUKE': A hardneck variety which 
produces purple-tinged bulbs with a strong 
flavour. Good for autumn planting. 


WATCH OUT FOR 

Garlic tends to be relatively problem 
free but can experience the same 
problems that also affect other 
members of the onion family. 

■ ALLIUM LEAF MINER: This is a 
relative newcomer, first appearing in the 
early years of the 21st century in the 
southern half of the UK, but spreading 
fast. The fly lays eggs on the plant and 
the maggots burrow into all parts of the 
plant. The resulting pupae are brown. 
Covering with fleece or fine insect 
netting will keep the flies out. 

■ LEEK MOTH: The caterpillars of this 
moth feed on the leaves, causing 
serious damage to the plant and 
consequent rotting. Covering with 
fleece or fine insect netting will keep the 
moths out. Clear the debris away from 
around the plant too as adult moths are 
likely to overwinter there. 

■ ONION WHITE ROT: This can 
devastate a crop and is more likely in 
hot, dry summers with the leaves turning 
yellow and the base of the bulbs 
showing fluffy white fungus. Nothing 
much to be done here other than 
avoiding growing any of the onion family 
on the same patch for five years or more 
as this is a soil-borne disease. 

■ RUST: This is an unsightly fungal 
disease which shows itself as orange- 
red-brown pustules on leaves (below). 
Unless seriously affected, the bulbs 
themselves tend to be unaffected. 



HARVESTING 

Garlic is ready for lifting when the 
leaves begin to turn yellow and 
start to bend over. Leave the 
bulbs in too long and the cloves 
will start to split, though if you 
lift them too early they will have 
had insufficient time in the ground 
to dry out and will not store so well, 
so monitor closely come harvest time. 

Use a fork to loosen the soil around the roots 
before lifting and then spread the bulbs out on 
trays to dry for a few days, or under cover if it’s 
wet. If you keep the stalks on you can plait or 
string them and then hang them up to dry in a 
cool, frost-free shed. ■ 




SUPPLIERS 

■ D T BROWN 

www.dtbrownseeds.co.uk 

■ MARSHALLS 

www.marshalls-seeds.co.uk 

■ MR FOTHERGILL'S 

www.mr-fothergills.co.uk 

■ SUTTONS SEEDS 

www.suttons.co.uk 

■ THOMPSON & MORGAN 

www.thompson-morgan.com 
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At the beginning of the growing season I was 
sent a range of seed tapes to try. Among these 
were spring and winter collections of vegetable 
seed tapes. 

The spring collection included a 2m (6ft 6in) 
tape each of: 

■ Beetroot ‘Boltardy’. Top selling variety. 

■ Carrot ‘Early Nantes 2’. Harvest from small 
finger size. 

■ Spring onion ‘White Lisbon . Popular for salads. 

■ Leaf salad ‘Spicy Mix’. Nutritious mixed leaves. 

■ Spinach beet ‘Bright Lights’. Can be treated 
as cut-and-come-again salad leaf or allowed 
to mature. 

■ Radish ‘French Breakfast 3’. Crisp, tasty 
succulent roots. 

■ Lettuce ‘Lollo Rossa’. Tasty Italian type. 

■ Turnip ‘Purple Top Milan’. Delicious 
crunchy texture. 

■ Rocket. Adds a peppery tang to salads. 

■ Spinach ‘Gigante D’inverno’. Vigorous, 
good leaf production. 

The instructions advised to sow February/March 
and that I would be harvesting within eight to 1 1 
weeks, but should give a spread depending on the 
type from April to July. For a continuous supply, 
you are advised to sow at two-weekly intervals. In 
the end sowing took place at the end of April since 
up until then the conditions had not been ideal; at 
times too wet, at other times frosty with cold winds. 
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Seed tapes are designed to 
help make sowing quick and 
easy. Joe Maiden puts a 
range to the test to see if they 
do just that 


S eed tapes have been around for a little 
while, but the range has increased in 
recent years. They consist of seeds 
which are sandwiched between two 
layers of biodegradable paper and spaced at the 
perfect distance for sowing. All the gardener has 
to do is to make a drill in the normal way, but 
wide enough to take the paper tape, run the tape 
along the bottom of the drill, cover with soil and 
keep moist. 



SEED TAPES 



The winter collection contained: 

I Leek ‘Neptune’. Not grown this one before. 

■ Leek ‘Musselburgh’. Very winter hardy. 

■ Parsnip ‘Tender & True’. Always reliable. 

■ Kale ‘Dwarf Green Curled’. My favourite kale. 

■ Kale ‘Nero di Toscana’. A must-grow 
vegetable. 

■ Turnip ‘Atlantic’. Wonderful at golf ball size. 

■ Cauliflower ‘All The Year Round’. This 
variety stood the test of time! 

■ Swede ‘Best of AH’. A good performer. 

■ Cabbage ‘Red Drum Head’. Described as 
good for pickling. 

■ Savoy cabbage ‘Tourmaline’. One that has 
performed well for me in past trials when 
sown in trays and transplanted out later. 

In this case, instructions were to sow in May 
and June for harvesting from September to 
February the following year. This I did. 

This is a very interesting selection of tapes as 
normally I would grow the leeks, cauliflower and 
cabbage by sowing indoors and transplanting 
into modules prior to planting. I have good past 
experience with all the varieties except leek 
‘Neptune’ which I had not grown before. I 
have also realised that lots of this selection like 
lime so during my ground preparation I took 
this into consideration. 

It is really important to get the ground prep 
spot on when direct sowing, whether with tapes 
or loose seeds. This is because most of the winter 
selection will be in the ground longer as we are 
sowing direct rather than in trays. I wonder how 
much time this will save me rather than sowing 
indoors, transplanting and watering? 


A wide range of tapes for individual vegetables 
is also available and I chose a packet each of 
parsnip, leek and beetroot tapes to grow 
alongside the collections. These veg can take 
hours to thin out, so I hoped these tapes would 
save me a lot of time. 

PREPARATION FOR SOWING 

For the spring collection I chose the land 
where I had grown my onion crop and this 
had been lifted in late August the previous year. 
This area was manured well, and after lifting the 
onions the soil was dug and left rough for the 
winter weather to break it down. To get it in 
excellent condition, I firmed the soil in late 
February with my feet to break down the 
lumps and then got the rake working to give me 
a fine tilth. 

The land for the winter collection was dug 
over in November and some four-year-old, 
well-rotted farmyard manure was incorporated 
at the same time. The land was left rough-dug 
with unbroken clods, and once the winter 
weather had broken the clods down, a 
dressing of garden lime at the rate of 56g per sq 
m (2oz per sq yd) was applied in February. 

Weeds were controlled by hoeing frequently on 
warm sunny days and raking well to get a good 
fine tilth. 

This piece of ground had grown my maincrop 
potatoes and sweetcorn. 

The parsnip, leek and beetroot tapes from the 
individual packets were sown on May 1 when 
my soil was warming up well; I could tell this 
because of the germinating weed seedlings which 
I controlled with regular hoeing. 


WHY SEED TAPES? 

Tapes can seem relatively expensive 
when compared to packets of traditional 
seeds (the collections of 10 veg cost 
£9.99 and individual packets £2.99 
each), so what are the advantages? 
During my lifetime of growing 
vegetables, I have grown all the 
varieties mentioned, lots of them 
appearing in my writings for KG. Many 
are well known garden varieties which 
have stood the test of time, so I know 
what to expect. However, with most of 
the types mentioned using normal 
sowing methods, you often get erratic 
germination because it isn't always easy 
to sow small seeds thinly and evenly. So 
with the spacing of the seeds taken care 
of, one garden chore can be avoided 
and that, of course, is thinning out. The 
packets promise that gardeners will be 
able to sow seeds in seconds, with the 
perfect spacing every time. 

When thinning out, damage can be 
caused to adjacent seedlings due to 
loosening of the roots. Lots of people 
blame this for causing carrots to fork. 
There can be other advantages too. For 
example, again in the case of carrots, 
because little or no thinning should be 
required, the chances of attracting 
carrot fly are reduced (carrot fly is 
attracted to the crop from miles around 
by the smell of the damaged seedlings 
as they are removed.) 


USING THE TAPES 

Sowing using the tapes was one of the 
easiest tasks I have ever undertaken. It was just a 
matter of timing the day so that the conditions 
were just right - setting the garden line, taking 
out a shallow drill, watering the base of the drills 
prior to sowing to make sure the moisture 
content was high and then laying the tapes 
carefully in the bottom, using the moisture to 
hold them in place. I also made sure that the 
drills were marked with canes. 

At this stage I marked each variety in my diary 
to remind me what was growing next to each 
other; diaries and simple notepads are essential 
for gardeners. ^ 
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GET GROWING 


STEP BY STEP 


SOWING 


SEED TAPES 



STEP 1. Having cultivated 
the soil and removed 
weeds, make a drill with 
the edge of a hoe or a stick 



STEP 2. Water the drill 
thoroughly prior to 
sowing to ensure there is 
sufficient moisture 



STEP 3. Place the tape in 
the drill, tearing off any 
excess so that there is no 
overlap at either end 



STEP 4. Push lightly on 
the tape to ensure 
'adhesion' with the wet 
soil beneath 



STEP 5. Cover with soil to 
the required depth, water 
well and mark the drills 
with canes 



TOP TIP 


Tapes sown in a tray show the density of some varieties in the spring collection 


Run some water down the 
drill prior to placing the 
tape into it as well as 
watering after covering. 
Continue to keep the soil 
moist (not wet) as this 
helps seedlings to 
emerge 




TAKING NOTES 
-AN ANECDOTE 



Although the tapes saved time in thinning (above) against hand sown rows (top row), the low 
density of seedlings means gaps are more likely should problems occur 


After my dad passed away, I 
was looking through his 
seed tins and noticed a 
p packet containing onion 
seeds. On it was written: 

^ 'Large one crossed with 
Wally Woodhead's and Joe's - 
Large Pointed'. Wally was my 
dad's pal and, like him, a keen 
exhibitor. I decided to try and 
germinate some of the seeds, the 
only problem being that the seed 
was six years old. Nevertheless I 
managed to germinate and grow on 
30 plants and now, along with 
selections made by top exhibitors like 
Vincent Throupe and David Metcalf, 
dad's selection is an excellent show 
onion that has won many prizes for me. 
So dad's seed packet taught me to 
make sure I keep notes; top show men 
like Vincent and Dave always note down 
all the different shapes, weights, etc. of 
their show produce to help them 
improve next year. 


CONCLUSIONS 

Having tried a number of crops from seed tapes 
I can say that I do think they are a good idea. 
The seeds were correctly spaced in the tapes, yet 
it is relatively easy to plug a gap with another 
little section of tape or to use them to grow a 
few plants in containers. 

There were some drawbacks; pests such as flea 
beetles on the brassicas were highlighted by 
thinner sowing - since there are no spare 
seedlings, all need to be healthy and intact. 

Slugs, too, can easily cause large gaps. 

Also I found that when using the tapes I 
needed to hit the weather just right. 


On one windy day I struggled to keep the 
tape in place - and if it is very hot the tapes 
need extra water to ensure that the paper 
breaks down, so allowing the seedlings to 
emerge freely. 

I recommend covering with fleece to reduce 
evaporation of water from the soil and potential 
pest problems. 

A few weeds managed to push through the 
tapes at germination time to confuse things a 
little, but for me the great advantages of the 
tapes were the ease with which you can gauge 
the amount sown, the lack of waste through over 
sowing and of course. . .there is no thinning. ■ 


SUPPLIERS 

My Groweasy Seed Tapes were kindly 
supplied by Suttons Seeds (0844 992 
0606) but most of the larger seed 
companies offer a good range of both 
vegetable and flower seed tapes. Full 
details of all the major seed suppliers 
can be found on page 97. 


NEXT MONTH: 

Potatoes with a difference 
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MASSIVE SAVINGS ACROSS OUR RANGE 

Arches • Pergolas • Gazebos • Bowers • Obelisks • Screens • Fruit Cages 
www.agriframes.co.uk • 0845 260 4450 (local rate) 

Agriframes is part of the t[ | | l | d[e | n!e | t Group • *Terms and conditions apply - see website for details 



tiiwenhoLLies 


Shelving 


with any Haiis Greenhouses 
or Lean-To Purchased 


Base 


Offers Avaiiabie Untii 
30th November 2015 


FREE Autumn f) aa|s 

Greenhouse g«EENMOUSES 


FREE 


with any Eden PLUS any vent purchased with an Eden Greenhouse 

Greenhouses Purchased upgraded to an Autovent for FREE 


gr#w house 

FREE 

Greenhouse 

Base 

When you buy a 
Growhouse Greenhouse 

(Offer Ends 30th Nov 1 5) 


Square Head Nuts Ventomatic Toughened Glass Halls Glazing Gasket 


BONANZA LI 


Call for a FREE BROCHURE on 01242 662926 

Or visit www.greenhousebonanza.com 


www.kitchengarden.co.uk 


OCTOBER 2015 | 37 








OLLY SMITH 
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Refreshing 
rhubarb cordial 


W ine expert Oily Smith has become 
quite the jet-setter, recently 
whizzing over to Australia to 
sample their exquisite wines for 
ITV s This Morning. “Hot air ballooning over the 
Yarra Valley was the most amazing experience, 
drifting across skies of purple just looking down 
at land strewn with incredible wildlife and 
kangaroos; vineyard workers probably wondering 
what the hell this balloon was doing above them,” 
he grins. But while filming down under was a 
thrill. Oily is happily settled in the Sussex 
countryside. For this family man, home and 
garden are one and the same - and he’s been 
tending to his for about 20 years. 


APPLE MINT 
AND ROSEMARY 

“The first original plant I 
looked after was some apple 
mint in a pot that my 
grandmother gave me when I 
was a student in Scotland. I 
quickly discovered that I 
liked growing things that I 
could either taste, like herbs, or 
eat, like fruit,” recounts Oily. It 
was from that student house that he 
started what would become a lifelong 
tradition, taking treasured cuttings from one 
garden to the next. “It started with the mint 
plant, which I’ve taken from every garden I’ve 
ever made, and the other things I take are bulbs 
like daffodils and snowdrops. I always try to take 
a clump and try and regenerate them in the next 
place. It’s lovely to have that sense of continuity.” 


Thanks to this dedication. Oily’s current 
garden is full of memories of plots past, while 
also serving to complement his professional 
palate. The wine expert is drawn to plants that 
will flavour his beverages, be they spritzers, 
cocktails or wines. “Herbs are actually really 
interesting to make cordials out of You’ve 
obviously got nice flavours in fresh mint but 
things like rosemary can be very interesting to 
make into a cordial and add to a gin and tonic. 
You can also make a rosemary cordial to layer 
into a cocktail with gin and it gives a really 
aromatic, piney but refreshing character to it. I’ve 
just made rhubarb cordial because that’s in season 
in my garden at the moment. The children have 
it just diluted but I have it in Prosecco. 
It turns the Prosecco pink and gives 

“The it a little rhubarby kick and it’s 


completely scrumptious.” 


garden is 
the home 
for me” 


SOFT FRUITS 

“Soft fruits are fantastic. I’m very lucky because 
where I am I’ve got lots of plums and I’ve even 
started growing peaches. These things can be 
fantastic to make cordials with. I’d recommend 
experimenting with herbs, they can be 
incredibly rewarding.” 

Oily harvests his own fruits for summer wines, 
and anticipates the sweeter fare making a well- 
deserved comeback. “I think all of these things 
that are around growing and can be made into 
delicious elixirs, absolutely, long live all of those 
things. All the hedgerow wines, all the old skills 
of the countryside,” he says. 

You don’t need a bountiful garden to reap the 
benefits of English produce. Like many. Oily is 
an intrepid forager, and knows where to head to 
find the ingredients for refreshing tipples. 
“Anywhere by the side of things - by which I 
mean to the side of roads or to the edge of a 

field,” he says. “It’s always in the margins, 
like on the beach, where you find the 
most interesting things. So it might be 
where a field turns into a path or where 
the road turns slowly into the sand via a 
bit of grass on the beach. >" 
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DANDELION LEAVES 

“You’ll find interesting things like samphire on 
the beach this time of year, things coming up 
and down in the hedgerows and the forests. At 
the moment it s a world of flowers, but there’s 
lots of nettles too and wild garlic, which is 

fantastic to either chop straight into 

salads or add into soups. I do a lot of 
foraging for dandelion leaves; it’s a great 
delicacy in the Mediterranean and the 
east and towards Greece. All you do is 
steam it and add a load of olive oil, 
salt, maybe pepper and some lemon 
and it’s completely yummy and totally 
free! Treat it a bit like spinach and 
just wilt it down. It can be a bit 
bitter so needs some cooking but 
it’s easy to get it right. It helps 
when the leaves are young 
and tender.” 

A man who takes such 
obvious delight in the wild. 

Oily’s garden was never going 
to be a heavily maintained and 
groomed affair. “My wife 
Sophie is very keen on weeding 
- I’m not,” he says with a smile. 

“I like leaving patches of my 
garden that are just wild. I 
think it’s great for the eco 
system; it’s fantastic to see what 
might crop up as well.” Oily has 
already had some successes from 



this ad-hoc approach. “It’s nice every year to see 
new strange flowers that are out of our control. 
It’s also encouraged things that I didn’t expect in 
my garden. For example in my wild garden 
outside my office some ducks have just taken up 
residence - I think because it’s so high it gives 
them cover and they feel safe there but that’s a 
really welcome find. I’ve noticed they’ve been 
), going round the garden eating my snails and 
L slugs which is terribly helpful!” 

I JOY IN GROWING 

I The enthusiastic wine connoisseur finds joy 
I in growing - and if his labour can be 
K transformed into a refreshing beverage, so 
much the better. “I live right next to a 
field that on the Ordnance Survey is 
called Hop Garden and obviously 
once it was a garden of hops,” he 
says. “Obviously, we still grow hops 
here and you can see all the old oast 
houses but we don’t grow half as 
many hops as we used to. With the 
resurgence of craft beer I’d love to 
see more local varieties of hops 
growing across Sussex; I think that’d 
be completely glorious to see.” The 
Harveys beer distillery in Oily’s 
nearby village of Lewes in Sussex has 
already produced namesake bottles 
of Jolly Oily, but if Oily has his way, 
we envision the next batch will be 
harvested even closer to home. ■ 
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OUT & ABOUT 


The forest garden at Old Sleningford 
is the engine for a preserves business, 
a haven for wildlife and a model for 
self-reliance. Marie-Claire Kidd reports 
from a smallholding making the most 
of marginal land. 

J ust a few miles outside Ripon there is a hidden 
gem of a garden. It produces tonnes of fruit 
each year, is home to hundreds of trees and 
countless birds and insects, and - here’s the joy - 
requires minimal maintenance. 

This gem is the forest garden at Old Sleningford Farm, the 
oldest and best-established of its kind in Yorkshire. Set over two 
acres, it forms part of a 17-acre smallholding run by Rachel 
Benson and her partner Martin Baker, on marginal land rented 
from Tom Ramsdehs Old Sleningford estate at North Stainley. 

MULTI-STOREY GARDEN 

The forest garden mimics immature woodland in which all 
plants are edible or useful. Food crops occupy every 
available space, including under the ground, on the ground 
and as bushes, trees and climbers. 

Rachel and Martin started planting theirs 1 0 years ago, 
aided by their friends Keith Mott, Lindsay Cook and a 
small army of volunteers. They have expanded it section by 
section to include more than 250 fruit and nut trees which 
shelter a multi-storey garden beneath their canopy. 

Planting a forest garden begins with a canopy layer’ of 
mature fruit trees, interplanted with a lower layer of smaller 
nut and fruit trees on dwarf root stocks. At Old Sleningford 
this includes dozens of varieties of apples and pears, along 
with cherries, plums, cobnuts and hazels. There are peaches 
and apricots too, although the previous two damp winters 
have caused peach leaf curl and early frosts have prevented 
them from fruiting for the past three years. Nevertheless, 
they are growing and they may fruit as North Yorkshire’s 
climate changes. Increasingly, the garden also includes self- 
seeded native trees like hawthorn and ash. These are 
removed as seedlings, or allowed to grow in a controlled way 
to provide wood for burning and green woodworking. 

Below the canopy layer are the fruit bushes, including 
black, red and white currants, gooseberries, raspberries and 
unusual additions such as the Japanese wineberry, which 
produces a tart fruit that looks like a red blackberry. 

VIGOROUS VARIETIES 

Next is a ‘herbaceous layer’ of perennial vegetables and 
herbs. These include marjoram, oregano, chamomile, 
thyme, tarragon, fennel, lemon balm and mint. Below the 
herbs, ground cover comes from self-seeding edible plants 
like spinach and chard, cultivated and wild strawberries 
and lots of salad leaves. Rachel favours vigorous varieties 
like salad burnet, rocket, the sorrels and Good King Henry. 
The underground layer, grown for its roots and tubers, 
includes Jerusalem artichokes and onions. Finally, vines 
and climbers like grapes, hops and kiwi fruit maximise 
productivity by occupying a seventh ‘vertical’ layer. 

“We decided to plant a forest garden because the idea of 
lots of food with minimal work appealed,” Rachel explains. 
“We knew that setting it up would take time, effort and 
money, but once it was established we were hopeful it 
would require little intervention. The forest garden isn’t 
just for us for food,” she adds. “It’s also for the wildlife. We 
don’t need all that it produces.” >" 
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ABOVE: Japanese 
wineberries thrive in the 
understorey below the 
trees. 

LEFT: Like all the produce 
in the garden, the hazel 
nuts are shared by the 
gardeners with the local 
wildlife 

RIGHT: Tree fruit such as 
apples form the upper 
layer of the forest garden 


WEED CONTROL 

The most common pests here are mice, which stripped the 
strawberries of their fruit this year. Nonetheless, Rachel 
would rather be with them than without them. There is no 
pest control beyond a rabbit and deer-proof fence around 
the forest garden. 

Because all the plants are perennials or self-seed easily, the 
ground is permanently covered, which in theory means 
minimal weeding. In practice, there is always weeding to do. 

“The biggest investment is time,” Rachel says. “Being a 
gardener I knew we’d have to do something or it would just 
revert to nature.” 

Weeds are removed in order to get to trees and bushes 
for harvesting, or when they threaten to smother useful 
plants. “We chop and drop,” Rachel explains. “We have a 
lot of nettles, which are chopped and left beneath the 
bushes, creating a mulch and also feeding the bushes. We 
don’t take it away, we use it to build the fertility.” 

But Rachel and her volunteers spend more time 
harvesting than on maintenance. “I spend a day a week in 
there, and about five of the 12 volunteer workdays we do 
every year are in the forest garden. Three volunteer 
workdays per year are dedicated entirely to picking fruit; 
strawberries and raspberries in July, blackcurrants in August 
and apples in October.” 

Last year Rachel stopped counting after weighing 1 1 0kg 
of blackcurrants. In previous summers the garden has 
produced a quarter of a tonne of strawberries. 

PROLIFIC HARVEST 

Up to four Willing Workers on Organic Farms, or 
WWOOFers, arrive for a week each month from April to 
October. “During WWOOF weeks we spend about three 
of the seven days mainly doing bigger jobs and harvesting,” 
Rachel says. 

The garden became productive very quickly. “Even 
during the first year, we were harvesting soft fruit and 
leaves. By the end of the second year the first section was 
covered with plants and produced a good harvest of berries, 
herbs and salads. During year four, section one provided a 
hefty harvest, including the first apples and pears.” 

Because the forest garden was planted in sections, visitors 
are able to observe how it has matured and how its 
productivity changes. In the immature forest garden, the 
lower layers are at their most productive. Later, as the trees 
and shrubs mature, they provide the bulk of the crops. 
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By 20 1 0 yields were sufficient for Rachel to start a new 
venture, Old Sleningford Preserves, and still have enough 
to share with volunteers. “I started the preserves business 
because we physically couldn’t eat everything and I hate to 
see food go to waste,” she says. “I do a CSA, community 
supported agriculture. I have about 20 customers within a 
10-mile radius who pay £7 per month for something sweet, 
something savoury and a drink. Martin and I deliver on a 
tandem and trailer.” 

FOOD FAIRS 

She also attends a few local fairs each year, including Ripon 
Cathedral’s massive Christmas Gift and Food Fair, and she 
sells preserves and drinks to visitors and people who attend 
courses at Old Sleningford. 

As forest gardens gain popularity, many are looking for 
inspiration. “Lots of people are doing it on allotments and 
in gardens,” Rachel says. “People have cottoned on to the 
idea that if you’re planting trees why not plant edible trees? 
And rather than just grass under the trees, why not fill the 
space with other food crops?” 

Visitors enjoy the thrill of finding perfectly ripe fruit in 
the dappled shade of the wood and the peace of a garden 
created not just for people, but for trees and wildlife. 
Regular volunteer Jan Deighton calls it “a little bit of 
paradise”. “I love being down here,” she says. “We meet 
interesting people. It’s companionship. It’s supporting a 
different way of life. It’s lovely to find something a bit 
different, living a life that’s more in touch with the planet. 
To be part of that is fantastic.” 

Janet Willoner, another regular volunteer, was so 
impressed on her first visit that she went home and dug up 
her lawn. “This is just a perfect way of going on,” she says. 
“Sharing is really, really important and Rachel and Martin 
do it fantastically down here.” 



ABOVE: Currants, such as 
these jewel-like 
redcurrants, thrive under 
the trees 

LEFT: Jan Deighton, a 
regular volunteer, helping 
out with harvesting 

RIGHT: Raspberries love 
the conditions that the 
forest garden provides 
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LIFESTYLE CHOICE 

For Rachel, forest gardening is a lifestyle choice. “I do this 
as a hobby,” she says. “Selling preserves and holding courses 
help the garden pay for itself There’s potential to make it 
more profitable by expanding these, or having a pick-your- 
own or box scheme. That would then become a ‘job’, 
something I’m not interested in. It’s the food it gives us, the 
wildlife and ambience that’s important. 

“When we started, we wanted people to share and learn 
from what we are doing and we aimed to demonstrate and 
inspire self-reliance. Ten years on and hundreds of visitors 
later, the most common feedback is that people go away 
feeling inspired and motivated to put into practice some of 
the ideas we have given them. And that inspires and 
motivates me to keep going too.” 

Old Sleningford runs a series of edible forest gardening 
courses throughout the year. It welcomes groups for pre- 
arranged visits and individuals to workdays and Willing 
Workers on Organic Farms weeks. For details see 
www.oldsleningford.co.uk. ■ 


RACHEL’S TOP FOREST 
GARDENING TIPS: 


■ You can plant a forest garden on a 
plot of any size 

■ Plant the canopy first, then 
interplant the trees with smaller trees, 
bushes, herbs and ground cover as 
plants become available 

■ Mulch well and keep on top of 
weeding as you establish your forest 
garden, it will save time later 

■ Use green manures such as mustard 
and alfalfa around your trees to keep 
the ground covered and stop mulch 
and leaves from blowing away 

■ 'Chop and drop' weeds to build up 
soil fertility 


■ Cultivate bee- 
friendly flowers 
and if possible 
establish a beehive to 
help ensure fruit crops are pollinated 

■ Do not plant tall trees or allow them 
to establish naturally, they will 
outcompete the fruit trees 

■ Plant different varieties of each crop 
in order to elongate the harvest, for 
example Old Sleningford grows six 
kinds of gooseberry, which fruit at 
different times 

■ Do not use pesticides, the forest 
garden is for wildlife too 


www.kitchengarden.co.uk 


OCTOBER 2015 | 47 





GET GROWING 



If you prefer to direct sow 
outdoors and find yourself 
sowing during warm weather in 
July and August, place the 
seeds in the fridge the day 
before sowing. Cooled seed 
breaks dormancy quickly in 
warmer soil for a more ^ 
even germination ^ 


>.r 




Iceberg 

lettuce 

on trial 


Colin Randel, a member of the Royal Horticultural Society 
Vegetable Trials Forum and an expert vegetable grower, reports 
on the 201 4 iceberg lettuce trials held at RHS Wisley in Surrey 


I ceberg lettuce has long been popular with 
those who want a crunchy lettuce heart 
to slice up for their salads and one that 
remains fresh when wrapped in cling film 
and stored in the refrigerator. 

The choices of iceberg cultivars have not 
changed greatly over the years; the latest trials 
included some of the same varieties which were 
put through their paces as long ago as 1993 
(‘Lakeland’), 2001 (‘Challenge’ and ‘Robinson’) 
and 2003 (‘Sioux’ in the ‘coloured’ lettuce trial). 
These four cultivars were included among just 
22 in the 2014 assessments but only ‘Challenge’ 
and ‘Robinson’ had their Award of Garden Merit 
(ACM) reconfirmed. 

For many gardeners the start to the 2014 
season was a nightmare, with incessant rain and 
fiooding, but then we had a very welcome and 
virtually continuous hot summer and autumn. 


SOWING AND PLANTING 

The seeds for the trial were raised in cell trays 
and sown on April 28 under glass. After 
hardening off for a few days, they were planted 
out on May 30, 30cm (12in) each way. Many 
gardeners, of course, sow directly outside instead 
and then thin out. 


AGM CRITERIA 

In the trials, the lettuce was judged according 
the following criteria - plant quality and 
uniformity, head shape, size and density, 
absence of bolting, standing ability and 
holding quality, disease resistance and taste. 

The initial assessments were conducted 
on July 9 and 2 1 , but not all of the 
cultivars were fully hearted. ‘Excalibur’, 
‘Argentinas’ and ‘Hollywood’ were 
recommended an AGM. 


to 
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ICEBERG LETTUCE 



THE AWARD WINNERS 



■ 'EXCALIBUR' 

Nicely shaped, smooth heads with 
well-formed internal structure, quite 
compact plant habit and holding well in 
condition. Good uniformity. Not yet 
available to gardeners. 



■ 'ARGENTINAS' 

Medium-sized plants with nicely formed 
hearts of good uniformity. Showed good 
resistance to mildew, nasonovia (lettuce 
leaf aphid) and root aphid. Not yet available 
to gardeners. 



■ 'HOLLYWOOD' 

More compact plant habit so ideal for the 
smaller garden. Smooth, round heads of 
good colour and good internal structure. 
Holds its condition well on the plot. 
Available from Thompson & Morgan. 
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Tipburn was evident on several iceberg cultivars (top left) 


FULL 
DETAILS 
OF SEED 
SUPPLIERS 


Iceberg lettuce 
overview showing 
some stunted plants 


PAGE 97 


DOWNY MILDEW 
iBREMIA LACTUCAE) 

Mildew is a serious problem on lettuce, but 
thankfully was not evident on this early a trial, 
being much more prevalent during the later 
summer and autumn crops. However, lettuce 
varieties possess a number of specific factors that 
confer resistance to various races of downy 
mildew. Unfortunately, the mildew is constantly 
striving to beat these resistances. If your crops 
have suffered from this disease it is worth noting 
that larger framed and heavier hearted cultivars 
can often escape mildew damage. This is because 
only the outer leaves take the brunt of the 
damage and are easily removed when harvesting 
or prior to preparation in the kitchen. 

As most gardeners do not spray their lettuce 
with fungicides then, apart from early sowings, 
our main weapon for combatting mildew is to 
choose a variety with good mildew resistance as 
stated in the seed catalogues. 

Two interesting cultivars included in this trial 
were ‘Elyburg (a gem cos/iceberg cross) and 
‘Sweet Success’ (a romaine cos/iceberg cross). 
Both were entered and offered by Thompson & 
Morgan. Both show the attributes of their 
parentage, having the sweetness and crunch of 
an iceberg but neither looked like an iceberg, so 
they were classed “not to schedule” and removed 
from the trial. Interestingly, neither showed 
tipburn, a disorder caused by a lack of calcium 
in the leaf (exacerbated by dry weather) yet this 
was noticeable on several other cultivars. I 
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GREENFLAME FLAMEGUN 

Control weeds organically 




NEW SEED CATALOGUE AVAILABLE 




www.plantsofdistinction.co.uk Orders Tei: 01206 307999 



• Kills weeds, harmful bacteria, disease spores 

• Fast, easy and economical 

Write now for free Greenflame details or 
alternatively email your name and address to: 
sheensales@btconnect.com 

^Sheen Equipment, Dept GN, Greasley Street, 

I Bulwell, Nottingham NG6 8NG 
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GROW MORE AND EHEND YOUR SEASON WITH THIS WALK-IN 


BRASSICA/VEGETABLE TUNNEL 


*161 




^In Wonderwall 




Made in Bntain, the frame is 
constructed from a tight weight, 
durable, heavy duty PVC tube 
and is covered in a fine, heavy 
duty netting, which means it is 
able to withstand very strong 
winds and harsh conditons. 


pat pen 


An affordabie aftemative to polytunnefs, yet more effective than cloches 


» PREVENTS SLUGS AND SNAILS FROM ENTERING 
• PROTECTS AGAINST CABBAGE WHITE 
BUTTERFLIES/CATERPILLERS 
• PROTECTS AGAINST PIGEONS 
• ALLOWS RAIN AND SUN TO PENETRATE • EASY TO ERECT 

• EASILY DISMANTLED AND REPOSTIONED 

• NO BASE NEEDED (FIXES IN SOFT EARTH) 

• EASILY STORED WHEN NOT IN USE 
• ALLOWS AIR TO CIRCULATE AND AT THE SAME TIME 

PROTECTS FROM STRONG WINDS 

• EASY WEEDING • EASY WATERING 


Standard Width 3.5m - height 1.9m approx 6‘3'‘, 3m - ET60, 
4m - £185, 5m - £21 5, 6m - £245, 7m - £269, 8m - £299, Qm - £329 
(plus postage) OTHER SIZES AVAIUBLE ON REQUEST 


BUT DIRECT FROM THE MANUFACTURER. 
NOT AVAILABLE IN ANT RETAIL OUTLET. 


www.walk'mwonderwall.co.uk 


ueyTrthbvative and organic solution to most of your problems 


CONTACT us WITH YOUR ENQUIRIES TEL: 01543 677531 OR VISIT WWW. WALK-INWONDERWALL.CO.UK 
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PEARS 



VARIETIES TO TRY 

■ 'CONCORDE': Combines the best 
of 'Conference' and 'Cornice' so a 
good cropper and a very 
flavoursome variety. 

■ 'CONFERENCE': A popular and 
well-regarded variety. Is self-fertile but 
results can be variable so best to plant 
alongside another variety for 

cross pollination. 

■ 'DOYENNE DU COMICE': A very 
flavoursome variety but does better in a 
warm, sheltered spot. 

■ 'WILLIAMS' BON CHRETIEN': Quite 
a hardy variety producing good quality 
fruit. Crops reliably. 





SPACING AND 
TRAINING 

Pear trees can be grown in a 
number of ways: fan, bush, 
espalier, dwarf bush, spindle 
bush, dwarf pyramid and 
cordon. Spacing is important 
for pollination so there are 
minimum distances according 
to which type of tree you are 
growing. Choose a rootstock that 
will produce a tree suitable for the size of 
your garden. Bush trees need a distance of 4.5m 
(15ft) whereas cordons only need 75cm (IVift). 
It is important to choose the right rootstock for 
what you intend to grow, and Quince A or 
Quince C are the most popular. For growing in 
pots, choose Quince C which is a dwarfing 
rootstock. If training your pear tree as a cordon, 
fan or espalier against a wall or fence you will 
need to install some wires set 45cm (18in) apart 
to secure the branches to. 

AFTERCARE 

In spring both soil-grown and container-grown 
pear trees will benefit from mulching around the 

www.kitchengarden.co.uk 


base with well-rotted 
manure or compost and 
the addition of a slow- 
release, balanced 
fertiliser. A liquid 
feed as the season 
progresses will also ' 

be beneficial. Make 
sure you keep your pear 
trees watered - more so 
in dry spells - though 
established trees are 
more self-sufficient. 

This is even more 
crucial for container- 
grown trees as these 
can dry out fairly 
quickly. Pear tree 
flowers will need 
protecting from frosts in 
spring which can be done by 
covering with horticultural fleece. 


PRUNING 

Different types of pear tree will need a 
different pruning regime. Generally, however, 
pear trees will need to be pruned in the 
winter when they are free of leaves and 
buds. The aim is to remove branches 
that are likely to hinder 
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P ear trees can be bought bare rooted 
in which case they should be planted 
November to March, or buy a 
containerised tree which can be 
planted all year round. As most varieties are not 
self-fertile, you should buy at least two different 
varieties that flower around the same time so 
that cross pollination can take place. 

Pear trees like a soil that is fertile, free 
draining and moist. Choose a sunny but 
sheltered spot - against or near a south-facing 
wall, for example. Before planting dig a hole, 
add well-rotted manure and then drive a stake 
into the centre of the hole. With bare-rooted 
trees plant as deep as the previous soil line but 
make it wide enough to accommodate the roots 
when they are spread out. Once planted, tie the 
trunk of the tree to the stake. With container 
trees plant as deep as it was in the pot. 
Container-grown trees need a 45-50cm (18- 
20in) pot and to be placed where frost is less 
likely to catch them. 



1 GET GROWING 


RECIPE IDEAS 

■ CHOCOLATE PEAR: Melt 100g 
chocolate in a heatproof bowl over a 
pan of boiling water. Clean the pear, 
pour chocolate over and leave to 
cool, then put in the fridge. 
Alternatively, cut the pear into slices 
and then pour chocolate over. 

■ BAKED PEARS: Cut large pears in 
half and take out the core. Add 
cranberries, 4 tsp of honey, sprinkle 
with cinnamon and crushed walnuts. 
Bake at 180°C/350°F/gas mark 4 for 
30 minutes. 


WATCH OUT FOR 

■ BROWN ROT: This fungal disease 
causes pears to turn brown with 
concentric circles of yellowish mould. 
Nothing can be done with this other 
than to remove the rotting fruit and 
dispose of it. 

■ CODLING MOTH: The eggs are 
laid on emerging fruit and the 
resultant larvae burrow into it. Codling 
moth traps are freely available, and a 
winter tree wash will help destroy over- 
wintering pests. 

■ PEAR MIDGE: The orange-white 
larvae of this fly burrow into fruitlets, 
causing them to turn black and 
eventually drop off. Pear midges 
devastate a crop. Best to be vigilant 
and remove any infected fruit so 
that the fully grown larvae don't 

fall to the ground below to pupate. 

■ PEAR SCAB: This is a fungal 
disease causing dark brown blotches 
to appear on the fruit as it 
develops. This disease leads to the 
skins of the fruit cracking and is more 
likely in wet seasons. Discard 
affected fruit. 



the health and productivity of the tree so this 
will include any that are diseased or dead, or 
those that are crossing each other. Espaliers, 
cordons and dwarf pyramids will need summer 
pruning too. Maturing trees develop fruiting 
spurs which may need to be thinned out during 
the winter months. 

HARVESTING 

With pear trees you may need to be patient 
and a lot will depend on growing conditions. 
The tree will usually start to bear fruit in years 
four to six. Pick the pears when they are 
expected to be ready, according to the variety. 
Look for a change in colour, and enlarged fruit 
which will still be firm to the touch. Store 
somewhere cool and dark, discarding any 
bruised fruit. Pears will ripen in their own 
time - weeks or months - depending on the 
variety. They will be softer round the stalk when 
they are nearing ripeness. ■ 


DON'T MISS OUR MONEY-SAVING OFFERS 

@ www.kitchengarden.co.uk/shop ^ 



SUPPLIERS 

■ ASHRIDGE NURSERIES 

www.ashridgetrees.co.uk 
01963 359444 

■ D T BROWN 
www.dtbrownseeds.co.uk 
0845 371 0532 

■ LUBERA 
www.lubera.co.uk 
0845 527 1658 

■ POMONA FRUITS 
www.pomonafruits.co.uk 
01255 440410 

■ THOMPSON & MORGAN 
www.thompson-morgan.com 
0844 573 1818 


54 I OCTOBER 2015 


www.kitchengarden.co.uk 




Space Saving Cordon Fruit Trees 

SCRUMPTIOUS ORCHARD TREES PERFECT FOR ANY SIZED GARDEN OR PATIO 


Plum Victoria 
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CORDON FRUIT 


Apple Scrumptious 


Delicious Raspberries 

RASPBERRY JOAN J - An outstanding spine- 
free, autumn fruiting, primocane raspberry. Superb flavour 
and stunning berry size make this variety second to none for 
picking and eating. The berries are 30% larger than Autumn 
Bliss and freeze exceptionally well. The canes are short and 
sturdy and may not require supporting in sheltered gardens. 
Season: late July - Oct. Plant canes 40cm (1 6in) apart. 

RSP008 6 Canes Usually £14.95 NOW £13.45 


Vertical Cordon Fruit Trees 

These space-saving columnar trees are attractive as well as fruitful 
and are perfect for smaller gardens. They can be planted 2-3ft apart 
and can also be grown in pots on a sunny patio or balcony. Cordons 
are approximately 4ft tall on despatch and will grow to 6-8ft. 

APPLE FIESTA - A crisp, juicy red flushed apple with a 
rich, aromatic Cox-like flavour. A popular garden variety, easier to grow 
than Cox and suitable for the north. Heavy cropping. Stores very well. 
Requires a pollinator (e.g. Red Windsor or Scrumptious). 

JKPCOO? Usually £22.50 NOW £20.25 

APPLE RED WINDSOR - An aromatic Cox-like apple which 
is sweeter, more disease resistant and ripens earlier than Cox. Heavy 
crops of crisp red flushed dessert apples. An excellent garden variety. 
Suitable countrywide. SF 
APC01 3 Usuc7//y £22.95 NOW £20.65 

APPLE SCRUMPTIOUS - Early dessert apple named 
for its wonderful complexity of flavours. Crisp, sweet, rich & aromatic. 
Heavy cropping & disease resistant. Suitable countrywide. SF 

APC014asL/c7//y£22.95 NOW £20.65 

PEAR CONCORDE - Excellent late pear suitable for most 
locations. Large fruits with smooth, juicy flesh & rich, sweet flavour. 
Crops heavily and reliably from an early age. Stores very well. SF 
PEC001 Usually £22.50 NOW £20.25 

PLUM VICTORIA -The UK's best known plum. Pinkish 
red fruit with sweet, yellow, juicy flesh. A popular dessert variety but 
also excellent cooked. Heavy cropping. Can be grown in the north. SF 
PIC003 Usually £22.50 NOW £20.25 

CHERRY SUMMER SUN -This dark red dessert cherry 
is an excellent choice for the north and more exposed areas, cropping 
well even in poor summers. The fruits are large and sweet with an 
excellent flavour. SF 


FREE ADVISORY SERVICE 

Growing fruit is not difficult but if you have any 
queries you can take advantage of our FREE after- 
sales advisory service. 


CHC003 Usually £24.95 NOW £22.45 


Cordon Collections 3 trees from only £56 

APC910 Apple & Pear Collection lx Fiesta, lx Red Windsor, lx Concorde £56 
APC904 Apple, Plum & Cherry Collection lx Scrumptious lx Victoria, lx Summer Sun £59 


POM#NA Fruits 


Bred in the UK. RHS Award of Garden Merit. SF Self-fertile variety (pollinator not required) 
Cultural instructions are supplied. Delivery is from late Nov/Dec. Offer closes 30th November 201 5. 


Order by phone, online or with the coupon: 


01255 440 410 r.‘ 

PoinonaFruits.co.uk/kg1 0 



POMONA FRUITS LTD, Dept KG10, Pomona House, 
1 2 Third Ave, Walton-on-Naze, Essex C01 4 8JU 


Call for our FREE Specialist Garden 
Fruit Catalogue - 64 pages packed full 
of top fruits, soft fruits and accessories 
for the home gardener. 01255 440 410 


See our complete range online: 


CODE 

PRODUCT 

PRICE 

QTY 

TOTAL 

APC007 

APPLE FIESTA 

£20.25 



APC013 

APPLE RED WINDSOR 

£20.65 



APC014 

APPLE SCRUMPTIOUS 

£20.65 



PEC001 

PEAR CONCORDE 

£20.25 



PLC003 

PLUM VICTORIA 

£20.25 



CHC003 

CHERRY SUMMER SUN 

£22.45 



APC910 

APPLE & PEAR COLLECTION 

£56 



APC904 

APPLE, PLUM & CHERRY COLLECTION 

£59 



RSP008 

RASPBERRY JOAN J (6 CANES) 

£13.45 



Please add £7.95 p&p to total order 

Please send me the TOTAL 

£7.95 



FREE Pomona Fruits Catalogue 


Send to: POMONA FRUITS LTD, Dept KG10, Pomona House, 
1 2 Third Avenue, Walton-on-Naze, Essex C01 4 8JU 

I enclose cheque/P.O. made payable to POMONA FRUITS LTD 


for £. 


or charge my □ VISA □ MASTERCARD □ MAESTRO □ DELTA 
Card No , ■ ■■ .■ „ 


Start Date / Card Expires / 

Security Code / / Issue No 

(Last 3 digits on back of card) Maestro cards only 

Signature ,. . 


Mr/Mrs/Miss/Ms 

Address ,. 


Delivery to mainland UK 
(excluding Highlands) 


Please state safe place where parcel can be 
left. If you are out when it is delivered. 


Postcode 

Email Tel 


KG10 


FRUIT & NUT TREES • SOFT FRUITS • SUPER FRUITS • GRAPE VINES • STRAWBERRY PLANTS • RHUBARB CROWNS • HEDGING • ASPARAGUS CROWNS and more 








GET GROWING 


Time to 

harvest 
& store 

Charles Dowding gives his top tips on storing some of his favourite crops 


S uddenly the weather changes, daylight 
becomes scarce and a lingering 
summer is over. The plot can be full 
of winter food now and while some 
can be left for later harvests, a few vegetables are 
best picked soon for eating and storing. 


ROOT VEG 
AND FROST 

Root vegetables resist frost according to 
their quantity of dry matter, in this order: 
parsnip (most resistant), swede, celeriac, 
beetroot, carrot, turnip and radish. This 
reflects their water content and it's the 
densest, driest roots that keep best when 
frost deepens. So you want to harvest the 
last three by the end of October, and 
leave some soil on to help them stay moist 
in store. Leaving any root vegetables in 
the soil risks slug and rodent damage, 
whereas they keep well in boxes or sacks. 

In my garden the only one I leave in 
the soil, until needed, is parsnip, and it 
tastes sweeter after sharp frosts convert 
some starches to sugars. 



Beetroot can be lifted and stored in 
boxes of compost or sand 


VEGETABLE 

HEARTS 

Leafy hearts of tight-packed 
leaves do not like being frozen, 
even when frost does not kill 
the parent plant. Below about 
-3°C (27°F) you see damage 
because the tightly packed 
leaves are forced apart by ice. 
So before any proper frost, 
harvest any firm hearts of 
white, red and Chinese 
cabbage, chicory and endive. 
An exception is savoy cabbage 
whose crinkly hearts survive 
great cold; also, any immature, 
loose hearts survive freezing 
better than solid ones. 

All hearts can be stored in a 
frost-free shed or barn, as cool 
as possible, and cabbages may 
keep until March, with 
occasional trimming of decaying 
outer leaves. 



BEAN SEEDS 

Runner and French bean seeds to eat are a good 
crop in early October, before any frost, such as 
Borlotti beans. They are easy to grow and do not 
need large incorporations of organic matter. I 
compared harvests of 'Czar' runner beans on a 
dug bed and an undug bed and there was little 
difference. You can save a lot of effort by simply 
spreading some compost on top and planting 
into that, rather than digging a big trench. 

Harvest Borlottis and runner beans as dry, 
yellow pods to shell out the dry beans and 
store in jars. Or if they are still a bit damp when 
you pick them, pod the beans and spread on a 
tray somewhere warm to finish their drying. 
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HARVEST & STORE 



YACON 

Also called Peruvian Earth 
Apple, this is a fruity, crisp 
root which is damaged by 
freezing, so harvest before the 
first proper frost. In my undug 
beds the roots go down at 
least six inches so I lever them 
out in a clump, using a sharp 
spade. They can be kept until 
March in a cool, frost-free 


place but because their 
water content is high, tubers 
shrivel a fair amount by late 
winter, though they still taste 
sweet and interesting. At 
harvest time, look to keep 
some of the buds on stems at 
soil level, to make plants for 
next spring: keep them in a 
pot of moist compost, frost 
free, then pot on in March or 
April, undercover. 



WINTER 

SQUASH 

You may have picked some 
already, at the stage when 
their stems shrivel, and the 
skin hardens and turns a 
deeper colour. Usually, the 
red, kuri types are first to 
ripen, and butternuts are 
last, except for new 


butternut varieties such as 
'Sprinter' and 'Hunter'. 

Bring harvested squashes 
into the house and keep 
them warm until they are all 
dry - they should store well 
indoors until you need 
them, March at the latest. 
Watch for any mouldy spots 
and eat quickly if you see 
that. Pumpkins are different 
and store less well than the 


smaller squashes, so eat 
them first. And after mid- 
October, any lingering squash 
fruits are unlikely to ripen 
much more in the damp, 
cooler weather and shorter 
days. When they have soft 
skins and less colour, they 
taste less sweet and are best 
eaten now or soon, as they 
don't store for anything like 
as long as ripe fruits. 


TOMATILLO 

One of my favourite dishes is raw tomatillo 
salsa, with onion, melons and dressing. 
Tomatillos are easy to grow, suffering no 
diseases, but are less sweet than tomatoes. 
They are also delicious in a stir fry. Being quite 
watery they do not survive frost, so harvest any 
remaining fruits before it turns cold, even if the 
papery skins are not showing yellow, their main 
sign of ripeness. Another reason to harvest 
now is that they are prone to slug damage 
when left on the soil. > 
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GET GROWING 


HARVEST AFTER OCTOBER 



LEAFY HARVESTS 
THROUGH WINTER 

Most alliums, brassica leaves and immature 
salad plants are frost hardy, so you can have 
fresh winter pickings of leeks, kale, Brussels 
sprouts and salads such as mustards, land 
cress, lamb's lettuce, land cress and rocket. 

If growing undercover you can get better 
harvests of mizuna, mustards, spinach, tatsoi, 
land cress, lambs lettuce, chervil and coriander. 
Pests can be a problem for young plants while 
they are establishing in the ground and I go out 
most evenings to check for slugs, often also 
finding large numbers of woodlice nibbling 
young leaves and stems, especially spinach. 
Usually, the damage is worst on recently 
planted and small leaves, so that once plants 
are settled in they can crop throughout winter 
and until flowering in the spring. 


OCA 


This delicious winter root involves a 
frustrating wait because October is too 
early for harvesting. The tubers swell 
mostly after day length is less than nine 
hours between sunrise and sunset, 
which is some time in November for 
most of us. A snag may be rodent 
damage by that time, otherwise you 
may enjoy. 


CELERIAC 

Roots should be swelling now and 
harvesting can normally wait until 
November, by which time they may be a 
quarter heavier than in October. However, if 
celeriac leaves start to turn yellow and then 
rot quite quickly, it is probably caused by an 
annoying disease called Septoria apicola, or 
late blight - no relation to blight of potatoes 
but it develops in similar conditions - moist 
and warm. Roots still store alright but it's 
best to harvest soon after seeing noticeable 
damage and before all the leaves are dead. 
Also look to grow a resistant variety next 
year such as 'Monarch', because the disease 
spores may linger in the soil, and can affect 
relatives such as parsley and celery. 



Winter salads -mustard and land cress are hardy 


LEEKS 

How leeks resist frost depends partly on 
the variety. For example, 'Autumn 
Mammoth' has that name because it does 
most of its growing in summer and autumn, 
making a long stem which is then 
vulnerable to frosts below about -6°C 
(21 °F). In some winters it may not be this 
cold but if severe frost is forecast, I reckon 
to harvest my 'Autumn Mammoth' leeks 
and store them in a shed with some soil on 
the roots, for later use. 

Whereas leek varieties such as 
'Musselburgh', 'Husky' and 'Bleu de 
Solaise' have shorter stems and grow 
strongly in late winter/early spring, being 
shorter and smaller in autumn helps them 
resist extreme cold and then give good 
harvests in March and April, even on to 
early May when vegetables are scarce. ■ 
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Chillinston 

lyaditional Garden Tools 

The Chillinston Ranse of 
Hoes and Garden Tools 
can now be purchased 
on line at: 

www.Chillinj|tontoolsonline.co.uk 

Or rins for a brochure on 01902 826826 






Ovi&r 1 00 vonehes, 
[uking, cidor, 
cookers fo lyil yowr 
fanri, 

smolfholding cm- 
gorden. 

Mony other fruit trees 
end lushes. 

AcK'ice ond Coicitogues. 

Td; 0T404 S41 166 
Fdxi 01404 S41 196 






■MirflH 




nklcar^)i 





The perfect anti-slip finish 
for added safety 

> Will not crack, peel or blister 

> Protects against mould, algae 
and fungal decay 

> Water and weather resistant 


osmoT 

Anti-Slip 
Decking Oil 


Call or visit 
the web for 
stockists. 


+44(0)1296 481 220 
www.osmouk.com 


osmo, 



SUPERIOR 

PRODUCTS 


FOR EVERY GARDEN 


• FRUIT CAGES • RAISED BEDS & PLANTERS 

• GREENHOUSES & EQUIPMENT 

• NETTING & PROTECTION • COMPOST BINS 

• WATER BUTTS... PLUS MORE 

MADE TO MEASURE & BESPOKE DESIGN SERVICES AVAILABLE 


^Hdrrod 

HORTICULTURAL 

DESIGN & MANUFACTURE SINCE 1954 

Call 0333 400 1500 (local rate) 
Visit www.harrodhorticultural.com 

10% OFF QUOTE FFPAKG6 


www.kitchengarden.co.uk 


OCTOBER 2015 | 59 







Shop-bought liquid fertilisers 
do an excellent job of perking 
up our plants. But in the true 
tradition of the make-do 
kitchen gardener, it's remarkably 
easy to make your own, as 
Benedict Vanheems reveals 


A S iin avid kitcKen giirdcn«-r tkrrtf^s 
nothing beetle r than bringing hunitf 
of ja^-pkk^d produce lo 
share with iLiliuly and friends. U's 
the reward for all that hand graft - and yoLi 
deserve k\ Perhaps mosr sarisfying of all is the 
f;ijci that yoiiVe grown it yoarself: you are 
litcralLy reaping the fruits of your labour! 

To get to this point you will have had to 
Invest not ju^t limCp bm a hnle money - for 
seeds I pors^ compost and crop protection. But 
one ingredient that need if i cost a pen tty is 
liquid i-erriliscr; it's pcrfrcrly possible ro make 
your own home-grown feeds rhai pep up plant 
performance iusc as efllxtively as any 
commercial aJiernatives. 


LIQUID FERTILISERS 

Most crops arc hungry for nurricnts 
during the growing seasoun A well- 
fed soil that has had plenty of 
organic matter added from 
season to season will have built 
up a gcHjd siiJ structure and 
natural balance of riuirknis, 

M iero-orga n is m s wi 1 1 grad ua \ly 
release the nutrients hseked up 
in rhU organic mairer> making it 
available for your plants to take up 
exactly when they need it. 

But some plants need a bit of a boost to 
guarantee first -class cropping. These include 


“Comfrey 
is a truly 
catch-all 
plant” 


crops at a crucial stage in their 

development - fruiring tomatoes and 
curd- forming catiliHowers, for 
example - plants that are 
regularly harvested, such as 
cut-and-come-again salads, or 
overwinlered vegetables that are 

starting into growth again in 
spring. Other vegetables may 
appreciate extra feed if they are 
growing on poorer soil or on land 
that has only rccenily been converred 
into producrionH 

Many container-grown vegetables and fruits will 
appreciate a boost, especiaily in the second half 



‘Bocking 14' comfriey is sterifo and easily 
propagated from root cuttings and division 
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of the growing reason as the nutrients within the 
compost begin to wane. 

hof dll rite slxwe^ a fesr-acrtiig feitiliser h the 
order of the d^y - and they dom get any faster 
than liquid fertilisers. You can mimic shop^ 
bought feeds by making a home bre^v from 
the nutrient-dense leaves of plants such as 

nenles and conifrey. Jr^s easy to do and planis 
respond w'cll to rhls garden -spun solution to 
qiiick-hre fertility 

COMFREY TEA 

Any organic gardener in ihe know will already 
have L I urn {IS ofeomfrey growing away in a quiet 
corner of the git rden. Comfrey is a truly catch-all 
plant: use 3c as a compost acEivator^ dig I'rtsh 
leasees into the soil or chop iKcni up to spply as a 
iiiiilch - even alive and growing it serves as a 
boon to the locd! pollinator populafion. 

Its star performaiice^ however, conies as rhe 
basis to a liquid feed. The secret lies in comfrey's 
exceptionally long roots, which draw up 
lUiirienrs from deep in the ground. This super- 
charges its leaves with poEassiuim nitrogen and 
minerals such lis calcium. To muke a liquid 
fertiliser fmm rhe leaves - in this case a comfrey 
‘tea* - simply stuff a water-tight container to the 
brim with fresh leaves then top up with water. 
Allow to Sleep for two to tiiree woeks before 



Worried about comfrey taking over? Then contain it within a girdle, such as this old tyre 



Making e comfrey concentrate: the leaves can 
be bruised as you fill the vessel to give the 
rotfing-dovvn process a head start 


siraining into plastic borilcs for storage. I he 
gloopy slop left behind can be added to the 
compost heap. 

Use the comfrey tea dikited one part to 10 
parts w^ater. Apply to Fruiting crops such as 
tomatoes and cucumberi. or any plants in pots- 
Comfrey rea Ci*n carry a hit of a pong - so keep 
the brew vessel covered at all times! TIk plants 
have a habit of sdf' seeding and spreading like 
wildfire. J"or this reason the best variety to grow 
is the sterile ‘ttocking 14*. which is easily 
propagated from root cuttings should you wish 
to bulk up your comfrey clump. 


Tho filudgo loft aftor making a comfroy tea can 
be thrown on to the compost heap where it will 
help to enhance decomposition. You could also 
use it at a mulch around fruit canes and bushes 
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URINE BOOST 

Give comfrey patches a valuable boost 
using what Lawrence Hills, founder of 
what is now Garden Organic, famously 
coined 'household liquid activator' - or 
pee to you and me! Fresh urine is 
completely sterile and contains major 
plant nutrients such as nitrogen and 
potassium. It's a resource we shouldn't 
be flushing away. 

Collect urine cleanly and hygienically 
then dilute it to three parts water. Pour 
the diluted liquid on to your comfrey 
plants. Use a watering can with a long 
spout to avoid splashing the leaves. 

Err on the side of caution and stop 
watering it at least two weeks before 
cutting the leaves to make a tea. 


NETTLE TEA 

Like comfrey, nettle makes a valuable liquid 
fertiliser. Ifs higher in nitrogen and contains 
potassium, magnesium and trace minerals such 
as iron, encouraging stronger plants with a better 
resistance to pests and diseases. Ifs the 
landlubbers alternative to mineral-rich seaweed 
- a natural wonder plant! 

Nettle leaves can also be picked to make a 
delicious soup, or use them as a compost 
activator. Like comfrey, it’s a magnet for all the 
right types of wildlife: aphid-munching 
ladybirds and a host of butterflies such as the 
comma and peacock. 

DRYING LEAVES 

Nettles and comfrey are herbaceous 
perennials, which means they die back 
over winter. If you want to make a batch 
of liquid fertiliser for winter or early 
spring just cut and dry the leaves to use 
during the dormant season. Dryer 
leaves have a higher concentration of 
nutrients, so only half-fill the brewing 
container with the leaves. 



Dried comfrey leaves ready to use 


Unless you really love nettles, it’s perhaps 
unnecessary to plant this invasive weed - though 
one gardening catalogue recently hit the 
headlines for selling plants at £7.99 a pop! If you 
have some growing in your garden. I’d be 
inclined to leave it where it is as a boon for 
wildlife and a source of nutrients. Or collect 
leaves from an abundant source beyond the 
garden fence. Needless to say, wear thick, sting- 
proof gloves for the job! 

Make your nettle tea the same way as comfrey 
tea. As well as diluting one part to 10 parts 
water, the resulting brew can be diluted to 20 
parts water to create a foliar feed. 

Dandelion leaves and flowers also make a 
nutrient-rich tea. Or make a weak compost tea 
by stuffing garden compost into an old pair of 
tights which can then be steeped in a water butt 
or barrel. 
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STEP BY STEP 


MAKE A NETTLE TEABAG 


Teabags are a great, no-fuss way to make use 
of all the goodness contained within the 
leaves of plants such as nettles. Simply dunk 
your teabag into your water butt and use the 



STEP 1: An alternative to making a 
concentrated nettle or comfrey tea is to make a 
teabag. Cut the nettles using secateurs or a 
scythe. Don't cut too close to the ground - you 
want the nettles to regrow. 



STEP 3: Make sure your teabag is properly 
secured at the top by tying it with a simple 
knot. This way you can fish out the teabag, 
complete with all its contents, once it has 
finished leaching its nutrients into the water. 


water as usual. After about a month the 
teabag will be spent and you can add another, 
overlapping old and new teabags by about a 
week to even out the strength of the water. 



STEP 2: Stuff the leaves into an old pair of 
tights, squashing the nettles in until you have 
a good, firm tube of leaves. You could also 
use an old net curtain, gathered and tied at 
the top or some fine crop protection netting. 



STEP 4: Dangle the tea into the water. This 
barrel will need topping up with more water to 
ensure the resulting brew isn't too strong. You 
could attach string to the end of the teabag to 
help you fish it out once it's finished. 



STEP 5: If you are not using a connected water 
butt, fit a lid to your barrel after filling it with 
water. This will stop flies from entering and 
contain any stench, though the smell should 
be negligible. 



STEP 6: Raise the barrel up so you can easily 
collect the nutrient-enhanced water. The brew 
will be ready to use from one to four weeks. 
Use the water often, as the leaves break down, 
so it never gets too strong. 


WONDERFUL 

WORMERIES 

Small gardens that don't have room for 
a comfrey or nettle patch or compost 
heap can turn to a wormery for their 
nutritional needs. Wormeries contain 
hundreds of worms that munch on 
kitchen scraps to turn them into two 
constituents: nutrient-rich worm casts 
and a liquid by-product, which is the 
runoff from the wormery. 

The liquid runoff is full of goodness 
and makes a first-rate fertiliser for 
general use around the garden. Tap it off 
into bottles then dilute it with at least 10 
parts water. Water it on to your plants 
and watch them respond with gusto! 



Wormery runoff ready for use 


POTENT CONCENTRATE 

If you fancy something really potent, make 
yourself a comfrey concentrate. This is the closest 
garden-made alternative to liquid tomato feed. 

It’s made by stuffing a bucket, tube or pipe with 
comfrey. The difference to the normal method is 
that no water is added. Instead, weigh down the 
leaves with rocks, another bucket - anything that 
slightly crushes the leaves as it pushes them 
down. As the leaves rot, they will ooze out a 
thick, treacle-like liquid - this is the good stuff! 

The container that holds the comfrey needs to 
have a tap or hole in its base so that you can 
pour off the liquid as it collects. The concentrate 
is very strong so dilute it with more water than 
you would a ‘wet’ concentrate. I use it on my 
tomatoes with great results. The concentrate can 
be stored in a cool, dark place and keeps until 
the following growing season. 

Home-grown liquid feeds are a great way of 
closing the loop and becoming even more self- 
sufficient. They’re nature’s helping hand, which 
any gardener in the know will take advantage of 
And your plants will love you for it! ■ 
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CHERRY TREE SUPPORT 



Wondering what to do with 
that straggling fruit tree that 
you never quite got round to 
tanning? There's no need to 
procrastinate any more, as 
Joyce Russell demonstrates 
how to create a simple 
framework to give your 
fruit tree the best a 
chance of success 

Pictures: Ben Russell 



1 don’t think I’m alone in having bought a 
bargain fruit tree. Nor do I think I’m 
alone in having stuck it in next to a wall 
while picturing the elegant training 
structure that will hold it in place. Roll on a 
couple of years and I still don’t think I’m alone 
in not having got round to making the structure 
and feeling a little daunted by how this leggy 
bush of a cherry tree can be tamed. 

So, let’s start from where we are at: not with 
the perfect tree, or the perfect wall, but a small 
bit of ingenuity can make them look like they 
are in a short space of time. Like many jobs, this 
one doesn’t take long to do and the results are so 
pleasing that really I’d encourage all other 
procrastinators to put aside a couple of hours 
and to enjoy the task. 


DIFFERENT WALLS 

If you are training a tree against a wall that needs 
to be painted, then it’s helpful to make a 
structure that can lift the tree away from the wall 
just enough to facilitate this. 

If you are training against a stone or brick wall 
that requires no maintenance, then you can 
screw fixings straight into this rather than using 
battens. Wires etc. will stay permanently in 
place. If a wall is made of a very hard material, 
then battens can be useful. You will only need to 
make four holes into the wall and the rest of the 
fittings screw into the timber. Make the 
structure to fit the wall, or to the maximum size 
that you want to train the tree to. 


...AND TREE SHAPES 

If starting with a newly planted tree, choose one 
that starts branching 30-45cm (12-1 Sin) off the 
ground. Fit the frame and train the tree to fan 
out from this point. If you are starting with an 
established specimen with a longer trunk, then 
the frame can go higher up. This may not make 
maximum use of the wall, but you can always 
train some low branches to fan downwards. 
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GET GROWING 


STEP BY STEP 


> MAKE A CHERRY TREE 


SUPPORT 


WHAT YOU WILL NEED 

Tools and materials for 

a 250cm x 100cm frame: 

■ 2 timber battens @ 45mm x 20mm x 
100cm (pressure treated will last longest) 

■ 10 vine eyes @ 12mm x 75mm 
(galvanised or stainless steel) 

■ 4 plug-and-screw fixings 6mm x 50mm 

■ Galvanised wire 

■ Wire ties 

■ Bamboo canes @ 180cm 

■ You will also need a hammer drill, 

6mm masonry drill bit, 4mm and 6mm 
wood drill bits, pliers, screwdriver, 
spirit level, hammer, tape measure. 




STEP1 

> Measure and mark 10cm in from each end of 
the battens: this is where the plug-and-screw 
fixings will go. 

> Measure and mark at 5cm, 27.5cm, 50cm, 
72.5cm and 90cm along the length of each 
batten: these are where the vine eyes will go. 


STEP 2 

> Use the 6mm drill bit to drill holes through 
the battens at the points marked for the 
plug-and-screw fixings. 

> Use the 4mm drill bit to drill holes at the 
points marked for the vine eyes. 

STEPS 

> Measure the wall and mark where the top of 
each upright batten will go. Hold a batten in 
place and push a pencil or nail through the 
top plug-and-screw fixing hole. This marks 
the drilling point on the wall. 

> Use the hammer drill and 6mm masonry bit 
to drill a hole at this point. 

> Use a hammer to knock the plug-and-screw 
fixing through the hole in the batten and into 
the hole in the wall. 

> Repeat for the second batten. 

> Check to see that the battens look to be 
where you want: it's still easy to make 
changes at this point. 


STEP 4 

> Use a level to make sure the battens are 
vertical. 

> Mark through the lower plug-and-screw 
fixing holes as at step 3, use the masonry 
drill (straight through the pre-drilled hole in 
the batten) and knock the fixings in place. 


STEPS 

> Screw the vine eyes into all of the 
pre-drilled holes on each batten 
Slide a screwdriver through the 
eye and use this as a lever to 
take pressure off fingers 
when tightening. 

> All eyes should lie 
horizontally. 


he poi 

AULLuiUU^^ 


1 


STEP 6 

> Cut wire to the length of the ^ 
frame with 30cm surplus; it's 
easy to trim excess afterwards. 

> Thread wire through an eye on one 

side. Use pliers to twist and tighten. Pull wire 
straight through the corresponding eye on 
the opposite batten. 

> Tighten and twist to fix. The wire should be 
straight and reasonably taut. 

> Trim excess wire with the pliers at each end. 

> Repeat until all wires are fixed in place. 


Don't screw the 
vine eyes so far that 
they start to push 
the battens off 
the wall 


STEP? 

> Slide the bamboo canes into position. Aim 
for an even distribution and to give a good 
spread over the frame. The canes can be 
rested roughly where they should go. Eyeball 
the whole thing and see how it looks. 

> When you are happy with the angles and 
spread, tie the canes to the wires. Use short 
pieces of galvanised wire and use pliers to 
twist in place. 

> Step back and look. Again, this is a 
point where it's easy to adjust 
before final tightening is done to 
hold the bamboo canes tight on 
the frame. 

> You can add as many canes as 
are needed to support the 
branches that you want to train. 


w 


STEPS 

> Use plastic-covered tree ties, or 
rubber flexible ones. You can also use 
string if that's all you have got, but natural 
fibres will rot in a few months. Leave enough 
of a loop to allow branches to expand as 
they grow. 

> Branches can be bent to fit the spread 
that you want, although it is safer to do this 
over a couple of years than to risk cracking 
a branch. 
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CHERRY TREE SUPPORT 



Choose one expert on 
fruit pruning, stick to 
their method and 
refresh your memory 
each year before 
. starting to snip a 



Don't prune until 
June or July if you 
want to reduce 
the risk of disease 



IMPORTANT NOTE 

It s best to make a frame when the tree isn’t in leaf. 
This makes it easier to see what you are doing and 
how the bones of the branches should be laid out. 
The big problem with a cherry tree (also peach, 
plum and apricot) is that you must not prune 
them in the winter or early spring. Ifs so 
tempting to cut off the limbs you don’t want, or 
to just nip a bit here and there to make it lie right. 

Resist all temptation and tie in what you can 
for now. You can get out the secateurs in June 
and July and impose the required restrictions on 
the tree, at which point silver leaf and bacterial 
canker are less likely to infect. 

PAINTING BEHIND 
THE FRAME 

You can simply unscrew the battens from the 
wall, but the structure will have rigidity and the 
tree is less likely to be damaged if you 
fix two temporary pieces of timber horizontally 
between the two battens to form a rectangle. This 
can be eased forward a little so you can paint 
behind the tree. Support the frame and take care 
not to put too much strain on any limb. H 



Fruit ripening beautifully on the frame 
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ANNE'S 

topIU 

UNUSUAL EDIBLE 

FRUITS 

Bored with the usual selection of common or garden fruits? 
Anne Swithinbank reveals her lesser-known favourites 


hen at home, my 21 -year-old son 
often wanders into the garden 
and asks: “Is there anything 
interesting to eat?” He knows 
there are unusual crops scattered about, including 
fruits with novel flavours. There might be a 
handful of honeyberries, some fruity jostaberries, 
juicy apricots or a sharp goji berry. You don’t need 
special spaces for these, as they are ornamental as 


well as fruitful, so incorporate them into a garden 
just as you would other trees and shrubs, but use 
fleece or mesh flxed with clothes pegs to protect 
the first fruits from birds. Figs could have been a 
number one but have become almost too 
mainstream. I first tasted Chilean guava {Myrtus 
ugni) when someone brought a handful of fruits 
to a recording we were making in Cornwall. Their 
aromatic, spicy flavour was so memorable. 




3 HONEYBERRY, 

BLUE OR EDIBLE 
HONEYSUCKLE 

(LONICERA CAERULEA) 

Native to Siberia, Northern China and 
Japan, this easy, hardy, deciduous and 
shrubby honeysuckle grows to 1.2m (4ft). 
Cream-coloured flowers appear in spring, 
followed by oblong fruits ripening to dark 
blue as early as May. When ripe, they 
taste like slightly acidic blueberries. Two 
plants give the best set. 
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MULBERRY 

(MORUS NIGRA) 

Mulberries lend an air of antiquity to a garden 
and do best in warm, sunny but open sites. 
Trees are spreading but can be espalier or 
bush-trained. They may take eight years to 
fruit and by then, it is best to have a grass 
sward beneath, from which to collect the 
squashy, ripe but totally delicious fruits when 
they fall during summer. 





1 CHI LEAN GUAVA, 
UGNI BERRY [myrtusugnd 


Related to common myrtle, semi- 
evergreen shrubs reach 1-2.5m (3-8ft). 
They need well-drained soil, and prefer a 
mild climate and shelter from winds. 
Flowers appear in late spring and the 
small, sweetly spicy, dark-red fruits are 
ready in November. They were grown 
commercially in Victorian times. 



CAPE GOOSEBERRY 

(PHYSALIS PERUVIANA) 



Grow these tasty fruits as a greenhouse 
annual like a tomato. Sow early in the 
year, pot the young plants on and they 
should fruit for you in something like a 
25cm (10in) pot during late summer and 
early autumn. Golden berry (R pruinosa) is 
bushier, slightly 
tougher and 
produces 
more but 


smaller 

fruits. 


5 BOYSENBERRY 

This vigorous, usually spiny 
berry arose in the US during the 
1920s and is a raspberry, blackberry, 
loganberry and dewberry cross. Tough 
and great for difficult soils, it thrives on 
my plot where raspberries find it too 
wet. Large, dark maroon/black, succulent 
fruits are tasty and delicious raw when 
fully ripe during July. 
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UNUSUAL EDIBLE FRUITS 



JAPANESE 

QUINCE 

(CHAENOMELES JAPONICA) 


Many of us have Japanese quinces or 
'japonicas' in our gardens and they 
often set large, hard, aromatic fruits late 
in the year. We're missing a trick if we 
don't gather and cook them into tasty 
jelly. They are slightly different to 
regular quince (cydonia) but hardier, 
more disease resistant and generally 
easier to accommodate. 




PASSION FRUIT 

(PASSIFLORA EDULIS) 


The common blue passion fruit (R caerulea) is 
hardy but the fruits are unpalatable. This 
passion fruit of commerce needs a greenhouse 
or conservatory with a winter minimum of 7°C 
(45°F). From a bed or large container, it makes 
a large climber bearing white flowers 8cm (3in) 
across, followed by purple fruits in late summer. 




MEDLAR 

(MESPILUS GERMANICA) 


Medlars make attractive, unusual and 
fruitful garden trees. Large flowers open 
just after apple blossom, leaves give 
colourful autumn tints and then the 
structural fruits are collected and stored 
until they soften. I'm not keen on the 
raw, slightly rotten or bletted fruits but 
just before they reach this stage they 
make great jelly. 




9 'BLANKA' white 

CURRANT (RIBES RUBRUM) 

White currant and pink currant will grow in 
shady spots, carry their branches elegantly, 
flower prettily and then produce long strands 
of translucent berries. I pick and eat the ripe 
fruits while working in the garden during 
August. One day I'll make white currant jelly 
and suspend a strand of fruit in it. 

EXPERT’S CHOICE 

I asked Martin Crawford, director of the 
Agroforestry Research Trust 
(www.agroforestry.co.uk) to nominate his 
favourite unusual edible fruit and he 
suggested the wonderful sea buckthorn 
(Hippophae rhamnoides). Martin has 
created a fascinating forest garden at 
Dartington near Totnes in Devon full of fruit, 
veg, herbs and fungi all growing in harmony 
with each other. One of the top motives for 
growing unusual edibles is to bring a wider 
range of flavours to our tables and Martin 
said: "Sea buckthorn is one of my favourite 
fruits because of the unique flavour the 
fruits bring to sauces, preserves and fruit 


GOJI BERRY, DUKE 
OF ARGYLL'S 
TEA TREE 

(LYCIUM BARBARUM) 

The goji makes a deciduous scrambling 
climber with silvery green foliage, small, 
purple flowers and red fruits. These are 
just about palatable raw when fully ripe. 
Flowering is on wood made the previous 
year, so tie in stems, let them fruit, then 
prune them out and replace them. 





leathers. Bright 
orange sea 
buckthorn jam 
is a favourite 
on my 
courses." 

Although 
this beautiful, 
deciduous large 
shrub (3-4m/1 0-1 3ft high) 
grows well by the sea, it will also thrive 
inland on well-drained soil, in sun. For fruits 
to set, Martin's advice is to grow a male 
plant with one or more females for 
pollination. Sea buckthorn is featured in 
Martin's book: Trees for Gardens, Orchards 
and Permaculture, published last May. ■ 
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What can I do 
with all these 

tomatoes? 


You wait months for tomatoes to grow and ripen and then suddenly have a glut. Our 
Facebook and website forum users have some top tips on dealing with a hefty crop 


VISIT THE KG WEBSITE AT WWW.KITCHENGARDEN.CO.UK 
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FROM SOCIAL 
MEDIA SITES... 


SAUCY TOMS 


When I have a glut of tomatoes I love to make sauces, follow a 
basic pasta sauce recipe then add different things to them - 
sometimes courgettes and aubergines cooked on a griddle pan, 
or garlic and chillies, or I will roast vegetables and add these. I 
usually add some fresh herbs to them all, blitz everything once 
cooked and either freeze in usable portions or can them, 
labelling everything. I will then use these for pasta meals or add 
to bolognese etc. (Christina Smith) 


TOMATO SAUCE 


BEETROOT & TOMATO 


SERVES 4 


■ 4 tablespoons 
extra virgin olive oil 

■ 1 large onion 

■ 1 garlic clove, 
chopped 

■ 1kg (2y4lb) 
tomatoes, skinned, 
seeded and chopped 


■ 150ml (5fl oz) 
red wine or 
vegetable stock 

■ 2 tbsp chopped 
fresh basil or 

1 tsp dried basil 

■ Pinch of sugar 

■ Salt and pepper 


1 . Heat the oil in a saucepan. Add onion 
and garlic and cook gently, stirring 
occasionally for five minutes or until 
softened but not browned. 

2 . Add the tomatoes, wine or stock and 
basil. Cook over a moderate heat for 20- 
30 minutes or until the sauce is thick. 

3 . Put the sauce in a blender or food 
processor until smooth, then rub it 
through a fine sieve if a particularly 
smooth result is required. 


4 Add the sugar to balance the acidity of 
the tomatoes. Stir in salt and pepper to 
taste and reheat the sauce. 

5 . Use the sauce as required. Or pour it 
over freshly cooked pasta, toss well and 
top with shredded basil and freshly grated 
or shaved Parmesan cheese. 

(From www.allrecipes.co.uk) 


Many more years ago than I care to remember we 
were in the south of France. We had a meal with an 
accompaniment of beetroot salad. We have never 
seen the recipe in any book, English or French. 
Here's the recipe - give it a try. 


■ About one cooked 
beetroot per person 

■ The same amount 
or less of ripe 
tomatoes 


■ Garlic - as much or 
as little as you like 

■ Virgin olive oil 

■ Wine vinegar 

■ Parsley 


1 . Dice the required amount of beetroot and 
tomatoes into 1-2cm cubes. 

2 . Chop the garlic. 

3 . Mix all together with a good amount of olive oil 
and about one-tenth the amount of wine vinegar. 

4 . Leave to marinate for as long as you like. 

5 . Serve topped with a generous amount of 
chopped parsley. 


(Alan Refail from North West Wales) 


CARROT & 
TOMATO SOUP 

Extremely easy, quick and tasty 

■ 1 small onion, chopped 

■ 225g (8oz) carrots, chopped 

■ 225g (8oz) tomatoes, chopped 

■ y 2 litre (17fl oz) weak vegetable stock 

■ Salt, pepper and bayleaf 

1 . Soften the chopped onion in a little 
olive oil and butter. 

2 . Add the tomatoes and carrots. 

3 . Pour in stock and add bayleaf. 

4 . Simmer for 20 minutes, then blitz in 
the blender. 

5 . Reheat and season to taste. 

(Alan Refail from North West Wales) 



OR FOLLOW US AT FACEBOOK.COM/KITCHENGARDENMAG 
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GET GROWING 


OVEN DRIED 
HERBY TOMATOES 

This costs a fraction of those bought from 
the supermarket delicatessen. 

■ Cherry or smallish tomatoes 

■ Salt, pepper 

■ Oregano (fresh or dried) 

■ Olive oil 

1 . Lightly grease large flat oven tray. 

2 . Cut tomatoes into halves and place on 
tray open side upwards. 

3 . Lightly sprinkle with salt, pepper and 
dried oregano or finely chopped fresh 
leaves and the tiniest drizzle of olive oil. 

4 . Dry in low oven for about two hours (or 
more) until most of the moisture has 
disappeared and the tomatoes look slightly 
leathery. This really concentrates the flavour 
of the tomatoes. 

5 . When cool, store in small containers in the 
fridge. Keep refrigerated and eat within a 
week. You can cover with olive oil and store 
containers in freezer. The oil will congeal and 
thicken but will thaw when defrosted. 

(Primrose from Buckinghamshire) 



STORE FOR 
WINTERTIME 

When and if I get too many to use 
I cook and sieve them and store 
them in takeaway-size containers 
in the freezer so they are ready 
for soups, stews etc. all winter. 

(Plum Pudding, Stocksbridge, 

S Yorks) 


JUST FREEZE 

Last year I froze about 70 
tomatoes in packs of six. They 
are no good for salads but for 
cooking with a knob of butter, 
then pouring on to a couple of 
rounds of toast for 
breakfast.. .takes some beating. 

(Robo, St Helens) 


The British tomato industry has a 
glasshouse area of SOOha, that’s twice 
the area of all the football pitches 
added together in the British 
professional leagues and getting bigger! 


TOMATOES 

&FETA 

I have grown 'Marmande' 
tomatoes this year in my 
greenhouse on my 
allotment; they have been 
wonderful - very big. The 
skin peels off easily. I cook 
them for a few minutes then 
freeze. I can use them in 
pasta dishes as they are so 
fleshy and sweet. 

(Linda Jaquenoud) 


Cut tomatoes in half and 
start to fry gently in olive oil 
till starting to break down, 
then add cooked broad 
beans and cubed feta 
cheese. Once the cheese 
starts to break down 
remove from the heat. 

Add pepper but no salt. 

We have had this with a 
pork, chorizo and fennel 
casserole and a few new 
potatoes from our allotment. 
Absolutely delish. 

(Catherine, Pendle, Lancs) 


WARM TOMATO 
SALAD 

One of my weekend inventions to 
use up a late crop of tomatoes; 
something different from just 
eating them cold. 

■ Cherry 
tomatoes 
('Gardener's 
Delight'/ 

'Sungold') halved 

■ Garlic 


1 . Slice garlic thinly. 

2 . Warm in olive oil. 

3 . Add tomatoes and cook for 
three to five minutes until soft but 
still whole. 

4 . Add chopped basil. 

5 . Allow to cool for a 
few minutes. 

6 . Eat warm with hot or cold meat 
or anything you like. 

Some rounds of crispy fried 
chorizo make a tasty addition. 

(Alan Refail, North West Wales) 


■ Medium 
sized red 
tomatoes sliced 

■ Basil 

■ Extra virgin 
olive oil 
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Did you know... 


At the end of the season you may have a lot of tomatoes that are still 
green but the conditions do not a How good ripening. The answer is to 
turn them into green chutney Here website forum user Alan Refai! 
recommends his favourite recipe. 

"If, like us, you find green tomato chutney a bit boring and more a 
matter of 'making the best of a bad job' at the end of a poor tomato 
season, try this one which we have adapted from Nick Sandler and 
Johnny Acton's book Preserved. We make it every year and it gives 
green tomato chutney a whole new dimension-" 


GRILLED 
GREEN TOMATO 
CHUTNEY 


JOIN IN! 

Want an even bigger fix of 
Kitchen ^ 

Garden? 

Then why not join in the | 
conversation online between issues 1 


W SOOg green tomatoes 

■ 273mf cider or white wine vinegar 

■ SOml balsamic vinegar 

■ 125g muscovado sugar 

■ tOOg dark brown sugar 

■ 1 toaspoon salt 

M 2,5cm tump of ginger, 
roughly sliced 

■ 2 teaspoons of mustard seeds 

■ 2 teaspoons of Szechv^an or 
black pepper 

■ 2 medium dried chillis 

■ 10 fresh sage leaves 

■ a couple of sprigs of rosemary 

■ a couple of sprigs each of 
thyme and oregan^o 

■ 1 medium onion, chopped 

■ SOOg apples, peeled and 
chopped 


1. Slice the tomatoes and drizzle 
with olive oil. then place on a very 
hot griddfe pan until browned but 
still firm and uncooked. 

2. Heat the vinegars in a pan and 
add the sugars, stirring tifl dissolved. 

3. Put the ginger^ mustard seeds, 
pepper and chillies into a muslin 
spice bag. 

4. Chop the chargrilled tomatoes 
and put into a pan with the rest of 
the ingredients. Simmer for at 
least two hours, stirring 
occasionally, until th$ chutney 
reaches your desired consistency. 

5. Pour into sterilised jars with non- 
metal lids. The amounts above are 
enough for 3-4 medium jars. 

A. Store in a dark place for at 
least three months. 


CBi4tiah O-mwEsrs^ AsHooiiiilan wiirw. br^tiahismiitioeg. aD.iik) 


MortODfl 


MedlA Group 


- KitaheD 


Magazine 


G^dun.' 


i^GrowWittiKO 'Kiiolien 
Garden 




Kltehen 

Garden 

UK^ 
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Intoheneai^n. 
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STILL GREEN? 


In the UK, we eat 1 60g (6oz) of fresh 
tomatoes per person per week. This is 
the equivalent of two classic British 
tomatoes per week, or more than 100 
per year - very low compared with other 
European countries, especially those in 
the Mediterranean region. 
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^ Did ^ 
w you know? i 

The term, winter 
moth, is a catch-all 
for three main species 
that attack fruit trees; 

the winter moth, 
k March moth and i 
^ mottled umber A 
moth 















Winter moth 

With winter on its way a particular pest will be making preparations to feast on 
your fruit trees come the spring. We take a look at how to beat winter moths 


THE PROBLEM 

Winter moths lay their eggs near the dormant 
buds of apples, pears, cherries and plums and 
hatch during the spring and early summer. The 
caterpillars feed on the leaf and flower buds and 
later leaves and flowers until they drop to the 
ground on long threads and pupate in the soil 
around the tree. There is just one generation 
each year, but considerable damage and losses in 
yield can result from repeated attacks. 



Trunk greased up to prevent female moths from 
climbing to the canopy to mate 


The adults are inconspicuous brown moths, 
some with prominent darker stripes when at rest, 
blending in easily with the tree bark. The females 
are wingless and crawl up the trunk of the trees 
from October to April, depending on species, to 
mate with the winged males. The caterpillars are 
loopers (forming a distinctive loop in their bodies 
as they move forwards) and are various shades of 
green, some with stripes. Most lay eggs singly or in 
clusters near the buds, but the March moth is 
distinctive in laying a ring of eggs around the stem. 

THE SOLUTION 

Control mainly involves trapping the wingless 
females as they emerge from the soil and climb the 
trees to mate. Sticky barriers such as grease bands 
or fruit tree grease are the traditional methods. 

Winter washes such as Vitax Winter Tree Wash 
help by ‘unsticking’ the eggs from the branches 
while the tree is dormant, but if all else fails spray 
with a suitable insecticide such as Bug Clear Gun 
For Fruit & Veg, Py Spray Garden Insect Killer 
(pyrethrum) or Westland Resolva BugKiller 
(lambada cyhalothrin). Apply as the buds open in 
the spring or as directed by the manufacturer. ■ 



A range of products to help control winter moths 


SUPPLIERS 

■ VITAX: www.vitax.co.uk 

■ NEUDORFF: www.neudorff.co.uk 

■ WESTLAND HORTICULTURE: 
www.gardenhealth.com 

■ SCOTTS: www.lovethegarden.com 
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Reap the rewards this growing season with a 
wide range of quality garden products 


Including: 
Insect Netting 
Bird Netting 
Rabbit Wire 


rWiUianT^ 
James & Co 

^ Est.1954 ^ 


Plus much more including: 

Polytunnels • Greenhouses • Cloches 
Planters and Raised Beds • Poultry Cages 


Buy online at: www.winjames.co.uk 


10% off 

r v j - 

' ^ V 
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GET GROWING 



Tr eng wainton : 

A glimpse of 




OUT & ABOUT 



Veg enthusiast Susie Kearley 
takes a tour of Trengwainton 
and shares the delights of 
one of Cornwall's most 
exotic gardens - and 
something for all ages 
to explore 


F or those gardeners looking for impiration from 

3 (.juirky gnrcltfn with 3 hint of tropical p3r3di^f 
look no frirrhor than Tri^ngwiinron in 
Cornwall. This fascinating garden, mvned by 
the N^ikni^] TniM, Is; Mbintdaiti wirh rroinca! plains and 
iiatoml waicrways* The jangle landscape takes you 
alongjijde a strf^ani to a pooh surrounded by weird and 








As you cross the stream and enter the walled garden 
through Gothic arched doorways you find an orchard with 
beehives and chickens running about. Another entrance 
takes you to a plantation of tropical trees and bushes 
where an agave plant grows (from which agave syrup is 
extracted). An infusion of the leaf reportedly 
cures constipation and wind! 

Before you reach the kitchen garden, 
you pass an acacia tree, which 
produces an edible sap called acacia 
gum. This is used in ink, 
watercolour paints, fireworks, 
bubble gum, cola drinks and on 
postage stamps. The bark is an 
ancient cure for stomach upsets, 
and today it is used for treating 
mouth ulcers and inflamed gums. 

NOAH’S GARDEN 

The pathway eventually leads to the 
kitchen garden, which is divided into five 
themed sections: community, pumpkins, pond, 
mixed plots and interactive. It was built in 1820 by Sir 


Rose Price, and the walled sections were designed to shelter 
the fruit and vegetables from the elements. He built the 
kitchen garden to the dimensions of Noahs Ark, 50x300 
cubits or 23xl37m (75x450ft), but it remains a mystery as 
to why he chose this specification. 

The first thing to catch my eye on entering the 
kitchen garden was the flamboyant display of 
different-coloured lettuces in neat rows. 
Then, nearby, I spotted little green 
bananas on one of the banana trees. 

“It doesn’t have any bananas on it,” 
said a volunteer gardener as I took a 
1 photograph. I had to disagree, and 
pointed out the early fruit. That 
generated some excitement among 
the volunteers who told me how 
much they enjoyed working at 
Trengwainton. 

MEET THE GARDENER 

I caught up with the head gardener, Phil 
Griffiths, who told me what he liked best about 
working at Trengwainton: “I do love the Noah’s Ark story, 
no-one knows why he built the walls to those dimensions. 
Sir Rose Price was a social climber who did a lot to 
improve social welfare in Penzance - I think he was a bit 
of a show off 

“The walled sections provide excellent protection from 
the weather which, combined with being so far south, 
means we are able to grow things like olives, pomegranate 
and citrus fruits. The sloping beds are a favourite feature of 
mine - they were an afterthought and are very hard to 
cultivate, but I like them because they really add a burst of 
colour to the garden as you walk in. It gives the garden 
impact that you just wouldn’t get from having everything 
growing at ground level. Also, because they face west, they 
enable us to make good use of the early-season sunshine 
and allow free drainage so that plants don’t rot in wet 
conditions.” 

The pond was originally a dipping pond from which the 
garden was watered. It is now a wildlife pond, with an 
abundance of toads, damsel flies, newts, water boatmen, 
and dragonflies all putting in an appearance at different 
times of year. “It used to contain fish but the local herons 
made a meal of them,” says Phil. >" 


The flamboyant display of 
lettuces was captivating 


Trengwainton's head 
gardener, Phil Griffiths 


78 I OCTOBER 2015 


www.kitchengarden.co.uk 


HARROGATE 

AUTUMN FLOWER II jSHOW 

Rated in top three gardening events by Which?Gardening 


Tff 18-20 SEPT 2015 

• ' ! GREAT YORKSHIRE SHOWGROUND 



ral Society 


PERFECT DAY OUT FOR ALL GARDEN LOVERS 

'40th anniversary show •Inspiration Street show gardens 
•NEW plant nursery pavilion •Giant vegetable show 
NEW harvest & hedgerow celebrations 
•Cookery theatre and specialist foods 
• 1 000s of beautiful autumn blooms 
• Kitchen Garden Live 
Unique crafts and gifts 








TOAD OF TOAD HALL 

Under the blackcurrant bushes I spotted a wooden box for 
housing toads. They live on land most of the year, only 
returning to the water to lay their eggs in the spring. 

“Toads spend most of the night-time actively hunting for 
slugs and snails, so we want to encourage them. They are 
the gardeners’ friends and we want to give them a good 
home,” said Phil. 

Wildlife is important to the Trust, so in line with its 
bee-friendly policies and desire to work with nature, 
the kitchen garden is run using organic principles. The soil 
is fed with manure, compost or seaweed; strong growing 
varieties which are resistant to disease are chosen; 
natural methods of pest control are used (only when 
necessary); as is companion planting (flowers that attract 
beneficial insects such as garlic chives). 


ABOVE: One of many wall- 
trained apple trees, laden 
with fruit 

ABOVE RIGHT: The highly 
decorative garlic chives are 
much-loved by beneficial 
insects 


As we moved into the next section of garden, there was 
an abundance of vegetables and a volunteer tending to the 
runner beans. 

“We rotate plant families to reduce the build-up of pests 
in any one area and prevent depletion of any particular 
nutrients from the soil,” Phil explained. This year, the plots 
contained potatoes and brassicas in plot one, root 
vegetables in plot two, peas and beans in plot three, and a 
mix of different vegetables in plot four.” 

We moved on and were greeted by an assortment of pots 
and tins, along with a sign saying that anyone can grow 
their own vegetables in any container. This section was 
designed to be interactive - from encouraging people to 
grow vegetables in pots, to suggesting they sample the 
raspberries; it engaged visitors in a hands-on way. By the 
time we got there, the raspberries had all gone! 

There are more than 1 00 raspberry canes in this part of 
the garden, alongside many different types of 
blackcurrants, red currants and strawberries. Clay pots are 
placed over the rhubarb in the early spring and the 
darkness makes the sticks sweeter and more tender. 


The walled gardens with 
their unusual sloping beds 






OUT & ABOUT 


HALLOWEEN HEAVEN 

Heading back past the pond, we came to the 
pumpkin and sweetcorn garden. “There are 
100 pumpkin plants and 25 different varieties in 
this section. Each plant has its own hole filled with 
manure, and within weeks the plants grow to take over 
the whole area,” said Phil, “We hold a pumpkin fun day 
every October and the pumpkin carving has become so 
popular with the children that we needed to plant more 
than 1 00 extra pumpkins in the orchard to meet demand 
for the event.” 


to 

bull 
P' 


ABOVE LEFT: Colourful 
winter squash 'Sweet 
Dumpling' 


LEFT: Squash 'Turk's Turban' 


RIGHT: Sweetcorn thrives 
in the microclimate created 
by the walls 


LEFT: A volunteer tends to 
the box hedging 


BELOW: There are 100 
pumpkin plants and more 
than 25 varieties 
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GET GROWING 



A COMMITMENT TO EDUCATION 

we emered iKe laisL section of the garden, dedicated to 
childrens planting and educational activities, Phil said: 

^ We are able to give a scclion ior communiry use and that's 

really nice. This is called the community garden and it b 
used by schools and adult groups. Children participate in 
growing crops^ clearing the ground, sowing, weeding, and 
harvesting rhe pioducc. Sonic parents have said that their 
children w^ould never car vegetables until rhey grew them 
at Trettgw'aiiiron. 

“Having the kitchen garden up arKi rmniing adds 
something to the visitor experience when they visit and w'e 
arc able ro supply the rea rooms with produce from the 
kitchen garden^ which really brings a sen.'tic of satisfaetjon 
and completeness to our activities.'’ 

Quince, grapes* strawberries and other tasry produce, 
make this whole garden particularly appealing to 
children who can sample the raspberries and get inspiration 
for their own plots from the weird and wonderful squashes 
on display ■ 

OPENING TIMES AND PRICES 

You can visii 'liicngwainron, near lYmzance, between mid- 
bebruary and October from Hh^Oani to 5pm, escept 
Fridays and ^alur^kiys. Adult admission costs b8. 

Telephone 01736 363 1 48. 



ASOVE LEFT: A tbistb-Hke 
glob 9 artichoke in full 
bloom 

ABOVE: The sloping bed^ 
are difficult to cultivate but 
certainly add to the colour 
end intensity of the 
experience of being in the 
walled garden 

RIGHT; Colourful ^Lollo 
Rossa' lettuces 





Backsaver Autospade 
« Digging Made Easy 



T have dug over a 
large patch ef ground and not 
suffered the usual lower hack 
pain from my arthritis - fiow 
good IS that? it's brilliant, 
no heavy tifting. 


Thts spade ha tve« 
your digging time with half 
the effort . . . you will 
never look back. 


Effortless dlg9lr>g 
No pain but big gain 
So easy to use 
S. Best ever buy v 


What our 
customers 
say • « . 


FREE fork attachment 
with each spade 


Tel: 01943 870486 
or order online 


Backsaver 

Garden 

Tools 

Ltd 


See the Autospade in action at 
WWW, backsavergardentooEs.co.uk 





Soft fruit specialist to request 
your latest FREE fruit stocks 
catalogue and to order 

Call 01255 830181 
visitiwww.kenmuir.co.uk 


Please write to: KEN MUIR LTD, Dept KG150C, Honeypot Farm, 
Rectory Rd, Weeley Heath, Clacton-on-Sea, Essex, C016 9BJ 



Over 500 Organic 
Seed Varieties 


Green Manure 
Seeds 


Autumn Planting 
Bulbs 


Organic 

Gardening 

CATALOGUE 


Only good things for your garden 

Call 01932 878570 for your FREE copy or request one online. 

www.OrganicCataIogue.com 

The Organic Gardening Catalogue, Heritage House, 52-54 Hamm Moor Lane, Addlestone, Surrey KT15 2SF 



TRANSFORM YOUR GARDEN 


RAISED BEDS, PLANTERS, PONDS & RETAINING WALLS 

Whether you're looking to raise your flower and vegetable beds to a manageable 
height or you would like to add a stunning focal point, our easy to use BlocX slot 
together simply and quickly with dowels to make a variety of features for your garden. 

There's no heavy lifting, drilling, screws or nails needed and the BlocX can be built on 
earth, grass or even hard surfaces like paving, concrete or tarmac. 

Made from sustainahly sourced timber and manufactured in the highlands of Scotland. 


www.WooclBlocX.co.uk 



Call us to order: Monday - Friday 9.00am - 5.00pm 
FREEPHONE 0800 389 1 420 EMAIL US: admin@WoodBlocX.co.uk 


Visit our new website to find details of all of our raised bed kits: 

www.WoodBlocX.co.uk 

O O O ® 
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WHAT TO BUY | OFFERS 


READER OFFERS 






Onions are the mainstay of any allotment 
or kitchen. By planting a few special, hardy 
varieties in the autumn you will ensure a 
supply early next summer - before the 
maincrop is ready. We've chosen a yellow 
and red-skinned selection including: 

■ 'ELECTRIC' - An excellent addition to 
your summer salads! This beautiful red 
onion contrasts wonderfully with radar 
and will be ready a week or so later. 

■ 'RADAR' - Not only will this autumn 
onion be ready for pulling green in late 
May, it's ultra-hardy tool This mild and 
crisp tasting onion is a great performer 
and therefore well worth having! 

■ 'SNOWBALL' - White-skinned with a 
lovely, crisp mild flavour. 'Snowball' is 
winter-hardy and the bulbs keep well. 


Buy a 250gm net of each variety for just 
£8.85 and save £2 on the catalogue prices. 


EXCLUSIVE SAVINGS TO HELP MAKE YOUR MONEY GO FURTHER 


FREE 

FOR EVERY READER 
THIS MONTH 

4 GARLIC 
BULBS 

2 EACH OF 'EXTRA EARLY 
WIGHT' & 'TUSCANY WIGHT' 


Autumn is the best time for planting 
garlic so this month we're offering you 
two top varieties free. You just pay p&p 
and we'll send you two bulbs each of 
'Extra Early Wight' and 'Tuscany Wight'. 

*just £5.65 p&p 


WORTH 

£^.90 ■■I 


ALSO, IN THE KG 
SHOP THIS MONTH... 


ONION, SHALLOT & 
GARLIC COLLECTION 
BULBS & SETS 

Autumn is the perfect time to plant 
onion sets, shallots and garlic. The soil is 
still warm from the summer and the 
days are still long enough to give high 
light levels. This collection of our best 
selling, best performing autumn 
planting alliums will give you an extra- 
early harvest - up to four weeks earlier 
than spring-planted varieties. You'll 
receive one pack each of: 

■ ONION 'RADAR' - Outstanding 
performer has a mild and crisp flavour. 
(250g pack - 80 sets) 

■ SHALLOT 'JERMOR' -The copper- 
skinned bulbs have a crisp, pink flesh, 
tinged white, which stores well. 

(25 bulbs) 

■ GARLIC 'PROVENCE WIGHT' - A 

really large, white softneck garlic which 
produces cloves that are fat and juicy. 

(2 bulbs) 


AUTUMN PLANTING 
ONIONS SETS 


The collection costs just £9.95, saving you 
£3.90 on the normal catalogue prices. 


GET THESE GREAT OFFERS AND MANY MORE ONLINE: 
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READER OFFERS 



■ 'BOHEMIAN ROSE' - from just north of 
Bohemia, with creamy cloves and a strong 
spicy flavour. 

■ 'MIKULOV' - from the southern Moravian 
town of Mikulov, the violet bulbs are very fiery 
with lots of heat. 

■ 'RED DUKE' - this variety from the Czech 
Republic offers purple cloves with a tangy, 
spicy flavour. 


Buy six bulbs, two of each variety for just 
£16.85, saving £4 on the individual prices. 


HERITAGE GARLIC BULB 
COLLECTION 


Our three heritage garlics have a 
fascinating history going back for many 
hundreds of years but are tried and tested 
to do well in modern UK conditions. 
Offering attractive bulbs and a diverse 
range of flavours - some sweet, some fiery 
and all with real garlic heat - these are all 
hardneck varieties. You'll receive two bulbs 
each of: 


ORDERING ONLINE? VISIT WWW.KITCHENGARDENSHOP.CO.uk AND ENTER 
CODE KG150CT WHEN PROMPTED TO RECEIVE YOUR READER DISCOUNT 


AUTUMN SOWING 
BROAD BEANS & PEAS 
COLLECTION SEEDS 

Get a head start and extra-early crops next 
season by planting your broad beans and 
peas now. Plus you'll save money with this 
special collection. It includes one packet 
each of: 

■ BROAD BEAN 'VALENCIANA' - Very 
cold tolerant, producing long pods of up to 
nine beans (65 seeds) 


■ BROAD BEAN 'THE SUTTON' - A low- 
growing variety producing white beans 
with a fine flavour (65 seeds) 

■ PEA 'KELVEDON WONDER' - Very 
reliable, always giving a good crop of peas 
(100g weight) 

■ PEA 'FELTHAM FIRST' - Very early to 
crop with neat, compact plants 
(100g weight) 

The collection costs just £5.56 
saving £3 on catalogue prices. 




ALL-YEAR-ROUND 
ORIENTAL VEG SEEDS 


Get a fresh crop of veg through the whole 
season with this quick-growing oriental veg. 
Easy to grow under cover through the winter 
months for some delicious and versatile veg. 
You'll receive one packet each of: 

■ JAPANESE SPINACH 'HOHEI' - Use 
as you would spinach, the baby leaves in 
salads and more mature leaves steamed. 

(200 seeds) 

■ MIZUNA 'WAIDO' - Use as a cut-and- 
come-again salad leaf or add to stir fries. 

(500 seeds) 

■ TATSOI 'EMPEROR'S SAVOY' - Similar to a 
pak choi, the mild-flavoured stems are great 
for stir fries. (200 seeds) 

■ PAK CHOI 'YUUSHOU' - Steam as you 
would a winter vegetable as a great 
alternative to brassicas. (175 seeds) 


The collection costs just £4.36, saving you 
£2 on the normal catalogue prices. 


www.kitchengardenshop.co.uk 


HOW TO ORDER 

Call the credit card and debit card order 
hotline on 0845 371 0532 quoting code 
KG150CT. (Lines open Sam to 8pm, seven 
days a week). Only orders above £10 by 
phone please. 

Or send your completed order form plus 
a cheque made payable to D T Brown 
Seeds to: Kitchen Garden October Offers 
(KG150CT), D T Brown Seeds, Western 
Avenue, Matrix Park, Chorley, Lancs 
PR7 7NB. 

All bulbs, sets and seed packets will 
be despatched together from late 
September 2015. 

Offers are subject to availability. Delivery 
to UK mainland only. 


QTY 

OFFER 

PRICE 

SUBTOTAL 

1 

OFFER Garlic 
bulbs - 4 bulbs, 2 
of each 
(49195) 

£5.65 

pScp 



Onion, Garlic & 
Shallot Collection 
(47579) 

£9.95 



Autumn Planting 
Onion Collection - 
3 packs of 250g 
(47583) 

£8.85 



Heritage Garlic 
Collection - 6 
bulbs, 2 of each 
(49039) 

£16.85 



Autumn Sowing 
Broad Beans & 

Peas - 4 packets 
(49198) 

£5.56 



All Year Round 
Oriental Veg - 4 
packets 
(49197) 

£4.36 


Total 

£ 


I enclose my cheque payable to: D T Brown OR 
please debit my Mastercard/Visa account 
(delete as applicable). 

Please fill in Card No below. 


Expiry Date 

Security No: (Last 3 digits on the back of card) 


Signature 

Name 


Address 


Postcode 
Telephone 
Email Address 


I Tick if you do not wish to receive further product information . 

• from D T Brown. Offers are subject to availability. Q I 

» / 
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WHAT TO BUY | CLEANING PRODUCTS 


PRODUCT REVIEWS 


GET CLEANING 


With the growing season winding down a little now, it's time to start thinking about giving 
everything a good clean. Help is at hand with this range of products 



PUT YOUR 
SHED TO BED 

This kit contains a range of 
handy gear, including a wooden 
scraper, a sharpening stone, oil 
can, natural black soap and a 



pack of pegs to keep things off 
the floor. The beech wood 
scraper is rounded so can be used 
for both curved and straight 
tools. French in origin, the black 
soap can be used on all sorts of 
things, from floors and tiled 
surfaces to barbecues to 



windows, and the pegs are great 
for hanging your tools on at the 
end of the day. 

> NETHER WALLOP TRADING 

www.netherwalloptrading.uk 

> PRICE: £39.99 (free delivery if 
you quote Kitchen Garden) 



KG i/Oipfld' 

A handy and versatile kit 

★ ★★★★ 
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TRIED & TESTED 



ENVIRO-WORKS CONSERVATORY 
& GREENHOUSE CLEANER 

This environmentally friendly cleaning 
concentrate liquid is for use on greenhouses 
and conservatories, and can also be used for 
cleaning uPVC, metal and wood. The 
pro-biotic nature of this product means that 
bacteria will keep on working and will also 
help to prevent algae and slime 
regeneration. It is also safe to use around 
pets, plants and wildlife. 

> GARDENING NATURALLY 

www.gardening-naturally.com 

> PRODUCT CODE: CGC1 

> PRICE: £8.48 



KG vetvfccf- 

Very effective - the treated glass and 
staging came up a treat 

★ ★★★★ 



ALGON ORGANIC PATH AND 
PATIO CLEANER (2.5L) 

An organic chemical, Algon can be used 
for cleaning patios, decking, driveways, 
fencing, outside walls, sheds, plant pots 
and garden furniture. You apply Algon with 
a soft brush or a fine spray (any time of 
year) and then leave it to do its job. It takes 
about a week for it to clear the surface but 
the benefit is that it will stay active for 
months afterwards. 


AGRALAN CITROX GARDEN 
DISINFECTANT (500ml) 

This odourless disinfectant is a concentrated 
organic citrus extract suitable for a range of 
cleaning tasks - greenhouses, pots, staging, 
capillary matting, tools, pots, seed trays, pond 
accessories, bird feeders, bird baths and bird 
tables. It is safe for children, pets, pond life 
and plants. The top of the bottle has a useful 
built-in 25ml measuring container making it 
easier to get the ratio right when diluting. 


> PREMIER TUNNELS 

www.premierpolytunnels.co.uk 

> PRICE: £9 




> MARSHALLS 
www.marshalls-seeds.co.uk 

> CATALOGUE CODE: 1090-3534 

> PRICE: £6.95 


KG v&vfccf- 


KG rnn^ict- 


Long lasting and effective but you will 
need to take care around plants 


★ ★★★ 


A versatile, odour-free disinfectant with 
helpful measuring cap 


★ ★★★★ 


www.kitchengarden.co.uk 


OCTOBER 2015 | 87 







WHAT TO BUY | CLEANING PRODUCTS 



BIOTAL ALGAE & MOULD 
STAIN CLEANER 

This non-toxic cleaner (500ml) can be used to 
get rid of mildew, algae and mould stains 
from internal and external surfaces, such as 
tiles, floors, window frames and paintwork in 
bathrooms, kitchens, bedrooms, 
greenhouses and polytunnels. It can also be 
used outside on stonework, wood, 
pebbledash and painted surfaces. It is a low- 
odour disinfectant and simple to use. 

> THE ORGANIC GARDENING CATALOGUE 
www.organiccatalogue.com 

> PRODUCT CODE: BIMS 

> PRICE: £7.65 




WINTER TREE WASH (500ML) 

This winter tree wash controls the eggs, 
larvae and nymphs of greenfly, blackfly and 
whitefly, and other over-wintering insect 
pests on most fruit trees and bushes: apples, 
pears, plums, cherries, gooseberries, 
blackberries, raspberries, blackcurrants and 
redcurrants. It is also suitable for use on 
vines under glass. One of the few products 
available to help combat fruit tree pests (also 
see p74). 

> VITAX 

www.vitax.co.uk 

> GUIDE PRICE: £11.99 

(available online and from UK retail outlets) 




GREENHOUSE 

-SULPHUR CANDli 


•greenhouse 

WSINFECTANT 

I • Treats a stani>a«® 
5.1 3m X aM greenhouse 


ftp 


DEADFAST GREENHOUSE 
SULPHUR CANDLE 

There are some parts of a greenhouse that are 
difficult to get to, so this is a good supplement 
to liquid cleaning options. With a sulphur 
candle, the smoke emitted from the candle will 
finds its way into the most difficult of places. 
This 300g candle is sufficient for greenhouses 
up to 3 X 2m (1 0 X 6ft). You will need to 
empty your greenhouse of plants, and leave 
all windows and doors closed for 12 hours. 

> THE ORGANIC GARDENING CATALOGUE 
www.organiccatalogue.com 

> PRODUCT CODE: SUCA 

> PRICE: £6.95 



Compares well on price with ready- 
diluted decking cleaners 

★ ★★★ 


KG mvOch 

Easy to use and much less hazardous than 
the old tar oil winter washes of the past 

★ ★★★ 


KG wvlbh 

Great for cleaning hard-to-get-to spots but 
you will need to empty your greenhouse 

★ ★★★ 
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FANTASTIC PRIZE 
BUNDLE FROM 

GardenSkill 


Gardenskill - the leading plant 
protection company - and Kitchen 
Garden have teamed up to offer three 
lucky readers the chance to win a 
fantastic bundle of Grow Your Own 
products from the latest range. Each 
prize is worth more than £350. 


We also offer all readers the chance to enjoy a 10% 
discount on all purchases placed before November 30, 
subject to availability. Just visit our website - 
www.gardenskill.com - and apply the code KGNOV15 
when ordering any Grow Your Own products or ring us 
and quote the code to receive your discount. (Applies to 
Grow Your Own products only). 

Gardenskill makes the best range of plant protection 
products on the market. We can offer the largest range of 
pop-up nets, cloches and tunnels - all manufactured to 
the highest quality to last season after season. 

“Everything the serious 
gardener could wish for 
from the Gardenskill range.” 

THE PRIZE BUNDLE INCLUDES: 

★ One of our unique 250mm, 2.4m x 1 .2m (8ft x 4ft) 
Raised Beds 

★ Matching Build-it cage, complete with both anti- 
butterfly and anti-bird netting to grow a whole range 
of fruit and vegetables (1.2m/4ft high) 

★ Pop-up cages with both net and fleece for maximum 
season-round protection 

★ One of our 3m long x 1 .5m high (1 0 x 5ft) poly tunnels 

★ Three each of our pop-up potato and 
strawberry planters 

★ A complete set of medium triangle cloches with net, 
fleece, poly and insect net 

★ A set of our latest high-quality hand tools 




1 



HOW TO ENTER: To be in with a 

chance of winning, simply enter your 
details below and return to: Kitchen 
Garden October/November Gardenskill 
competition 2015, Mortons Media 
Group Ltd, PO Box 99, Horncastle, Lines 
LN9 6LZ. Alternatively, you can enter 
online at www.kitchengarden.co.uk 
Closing date: November 12, 2015 

Terms and conditions apply. For full terms and 
conditions, please see www.kitchengarden.co.uk. 

No cash alternatives are available. Winners will be 
the first three names drawn at random. 


Name: 

Address: 




Postcode: 


Telephone: 
Email 


Only tick this box if you do not wish to receive information from Mortons Media Group regarding or relating to current offers of products or 
services (including discounted subscription offers via email / post / telephone). □ On occasion Mortons Media Group may permit third 
parties, that we deem to be reputable, to contact you by email / post / telephone / fax regarding information relating to current offers of 
products or services which we believe may be of interest to our readers. If you wish to receive such offers, please tick this box. □ 


WHAT TO BUY | ONLINE 


GROWING GUIDES 


WEBSITES AND BLOGS FOR ALLOTMENT GARDENERS BY TONY FLANAGAN 





The Yes Chef 

www.tessward.com 

Tess Ward, the Yes Chef as she refers to 
herself, is a freelance food, lifestyle and 
travel writer. After leaving university, she 
trained as a chef in cuisine at Le Cordon 
Bleu, one of the world's leading culinary 
schools. Her cookbook. The Naked Diet, 
offers "a stripped-back approach" to food 
so that we "eat less processed, cleaner 
and simpler foods", bringing the body 
back to "its naked and pure state." Her 
recipes reflect this philosophy, combining 


simple ingredients in creative and tasty 
combinations. This is a developing website 
but there is already a good range of 
recipes in different categories - bakes and 
roasts, breakfasts and smoothies, light 
bites, salads and more. The website is easy 
to navigate, and the recipes are well 
written, with the accompanying pictures 
doing them perfect justice. There are also 
videos of her making some of the dishes 
which show how easy it can be to make 
deliciously wholesome food. Tess's recipes 
show both flair and imagination, and will 
leave you coming back for more. 


Child's play! 

www.thekidsgarden.co.uk 

We all know how beneficial it is for children to 
get into gardening but sometimes we need a 
bit of help and inspiration as to what activities 
will engage them, besides the obvious. The 
Kids Garden site does just that with its aim of 
helping children to enjoy "creative 
gardening". It's packed full of ideas and things 
to do. July's activities, for example, include 
features on pollination, soil, caring for indoor 
plants and making a wormery, with an 
emphasis on what children can learn. The site 
is organised into specific categories, such as 
Around the Garden, Planting, Safety, and 
Winter Gardening, and there are printable 
puzzles too plus Quick Tips, FAQs and Ask 
Our Experts sections. This is a very well- 
organised site, easy to navigate and has the 
right balance between picture and word - 
definitely worth looking at if you want some 
more ideas about what children can gain from 
being in the garden. 



Waste not, 
want not 

www.eatbyapp.com 

It's common knowledge 
that we waste an awful lot 
of food as a nation, often 
finding food at the back of 
the fridge that we bought 
with good intentions but 
somehow never got round 
to eating. Sometimes we are 
so busy it is all too easy to 
forget what we have in the 


fridge or freezer and when it 
should be eaten by. 
Consequently, we waste food 
and we waste money. This 
new application. Eat By is 
available on android and 
scheduled to be available on 
the Apple store, and is free. 
The app's basic function is to 
remind you when food is 
nearing its expiry date. You 
can type in the food item, set 
the use-by date and tag it as a 
fridge, freezer, kitchen 


cupboard or open item. 
Alternatively, you can scan 
the bar code and add the 
item in this way. The food that 
needs to be eaten first 
gravitates to the top of the 
shopping list so you always 
know what to prioritise. It's 
simple to use and easy to 
navigate. What's more it 
could save your money and, 
at the same time, make you 
feel a lot less guilty about 
wasting food. 



JOIN THE FORUM FUN @ WWW.KITCHENGARDENXO.UKj^ 


90 I OCTOBER 2015 


www.kitchengarden.co.uk 



WHAT TO BUY | BOOKS 


KG BOOKSHELF 


OUR ROUNDUP OF SOME OF THE BEST BOOKS FOR GARDENERS 


Reviews by Tony Flanagan 


EDIBLE WILD 
PLANTS & HERBS 

■ Pamela Michael 

■ Publisher: Grub Street 

■ £15 


This is a new and updated paperback 
edition of a book that was first published 
in 1980. If you're interested in foraging, 
this is a comprehensive guide to what you 
can find out there and what you can do 
with it once you've found it. The plant 
entries are alphabetically ordered, each 
section providing a description of the 
plant, including information on 
provenance, history, folklore and 
medicinal uses where relevant. 

After each entry, there is plenty of 
information about what you can do with 
the plants you have gathered. For 
example, you could make a rosemary hair 
tonic, a rosemary moisturising cream or a 
chicken dish with rosemary. 

You will find much to explore in this 
beautifully illustrated book, not only well 
known herbs such as mint and sage but 
also unfamiliar plants such goosefoot, 
bog myrtle and pignut. Though some 
may find more in this book than they 
may wish to follow through, it does 
make you realise just what is out there 
waiting to be discovered. 


WHO IS IT FOR? 

Foragers, herb lovers, those in search of 
unusual flavours. 


★ ★ ★ ★ ★ 



THE 

POLYTUNNEL BOOK 

■ Joyce Russell ■ Publisher: Frances Lincoln 

■ £16.99 

Published in 201 1, The Polytunnel Book 
recently achieved its 100th five-star review on 
Amazon. If you're lucky enough to have a 
polytunnel, or looking to buy one, this book 
has everything. First it provides practical 
advice on what you need to consider before 
buying a polytunnel - site, position in relation 
to wind, sun and shade, what kind to choose, 
preparing the land and putting it up. Then 
comes the fun part - sowing and growing! As 
well as a detailed month-by-month guide, 
there's also an alphabetical section covering 
each vegetable and fruit in table form, and 
sections on pests and diseases. Enhanced by 
Ben Russell's colourful and purposeful photos, 
this is a great book to have by your side, 
demonstrating the range and variety of what 
you can grow in a polytunnel - and all year 
round tool 

STRAW BALE 
GARDENS COMPLETE 

■ Joel Karston 

■ Publisher: Cool Springs Press 

■ £15.99 

One of the best things about growing fruit 
and veg is that there are so many different 
ways of going about things. One method 
that has come into vogue over the past 
couple of years is straw bale growing. 

So what's wrong with everyday common 
or garden soil with lashings of manure, you 
ask? According to the author, the 
advantages over traditional growing are 
numerous, such as no need for weeding, an 
extended growing season, absence of soil- 
borne diseases, good moisture retention 
and wider options about where to grow 
your veg. And there are many more, the 
author contends. 

A five-bale straw garden can produce a 
full range of vegetables which could 
include, for example, onions, squash, 
potatoes, tomatoes, beans, cucumbers, 
carrots and cabbages. As for tools, all 
you need is a trowel - no digging or 
weeding required. 

Karston's book is lavishly illustrated, 
combining beautiful drawings with matter- 
of-fact photographs. There are chapters on 
conditioning the bales, planting seeds and 



WHO IS IT FOR? 

Anyone interested in growing 
under cover. 


★ ★★★★ 



seedlings, greenhouse growing and what to 
do with the bales at the end of the season. 

There is no doubt that straw bale 
growing is a fascinating method and well 
worth giving a go, even if only on a small 
scale initially. If you're tempted, this book 
will give you all the information you need. 

WHO IS IT FOR? 

Vegetable gardeners interesting in 
experimenting with new growing methods. 

★ ★★★★ 
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GIVEAWAYS 


TO ENTER OUR GIVEAWAYS SEE PAGE 97 OR VISIT THE KG WEBSITE 



ADOPT A TRUFFLE TREE 


If you're looking for an unusual 
gift, a fun investment or a novel 
addition to your crop repertoire 
(albeit by proxy), branch out with 
French Truffle Tree. An English 
company based in Charente in 
South West France, it specialises 
in growing French Perigord 
truffles, which are highly sought 
after by chefs and sell for around 
£700 per kilo. Its new adoption 
scheme allows you to adopt your 
own truffle tree and enjoy its 
harvest each year. 

The basic adoption package 
costs £99 and covers the cost of 


planting an inoculated oak or 
hazel sapling and its care for a 
year. In subsequent years there's 
an annual maintenance charge, 
which covers the cost of irrigation, 
harrowing, weeding, pruning and 
harvesting. There's also the 
option of a £399 adoption 
package which covers planting 
and all maintenance for 10 years. 

Truffles start being produced 
four to 10 years after planting, 
and harvesting is done with the 
help of specially trained dogs. 
Adopters can choose to have 
their harvest sent to them for the 



cost of postage, or for the 
company to sell it and send 
them the proceeds. 

Find out more at 
www.frenchtruffletree.com 


We have 
one 10-year 
adoption 
package wort 
£399 to give 


PACKAGE 
TO GIVE 
AWAY 


WIN A GRAND DAY OUT 


GIVE YOUR NAILS A BRUZZ 


Blenheim Palace in Oxfordshire 
is a World Heritage Site. 
Steeped in history, the 
magnificent Blenheim Palace is 
surrounded by over 2,000 acres 
of 'Capability' Brown parkland 
and beautiful Formal Gardens. 

We've teamed up with 
Blenheim Palace to offer you 
the chance to win a pair of 
tickets, which include access to 
the Palace State Rooms, Park 
and Formal Gardens and the 
fascinating exhibitions which 
bring their history to life. 

Blenheim Palace is a 
masterpiece of Baroque 
architecture, and the Formal 
Gardens and Park provide a 
stunning setting. The Formal 
Gardens include the serene 
Water Terraces and the beautiful 



Rose Garden, while the Secret 
Garden is a secluded area of 
winding paths and tranquil water. 
The newly opened Churchill 
Memorial Garden creates a 
journey through the lifetime of 
Sir Winston Churchill, who was 
born at Blenheim Palace. 

The prize tickets are for a 
standard Palace, Park and Garden 
visit and are valid until June 30, 
201 6. They are not valid at special 
events, on bank holidays, or in 
conjunction with other offers, 
and are not transferable. 

Visit www.blenheimpalace.com 
or call 0800 849 6500 for more 
information and opening times. 

We have 10 pairs of adult 
tickets, worth £30 per pair, to 
give away. 


PAIRS OF 
TICKETS 
TO GIVE 
AWAY 


It's all too easy to tell a gardener 
by their nails - and dirt-encrusted 
fingernails can be unhealthy as 
well as unsightly, as bacteria can 
get trapped there. But now 
beauty therapist Emma Myers 
has developed the 
revolutionary BruzZ, 
designed to make nail 
cleaning quicker, easier, less 
messy and more hygienic. 

Unlike regular nail brushes, the 
unique design of the BruzZ cleans 
the top, underside and tip of the 
nail in one simple action. The 
multi-directional soft-touch anti- 
bacterial bristles, which are 
impregnated with softening vanilla 
extract, ensure the ultimate in 
hygiene as well as helping to keep 
nails healthy and looking good. 

A simple squeeze of liquid soap 
into the centre of the BruzZ will 
get to work on grubby nails. 

Unlike a 

" ^ standard 





30 

TO GIVE 
AWAY 



brush, its 

ergonomic ball design keeps all 
the liquid contained inside to 
prevent water and soap spray 
splattering the bathroom. The 
removable bristles make the brush 
easy to clean and are even 
dishwasher-safe. 

The BruzZ is available in 
hot pink, blue and white and costs 
£9.99 from Boots stores 
and Boots.com 
Find out more a 
www.bruzz.com 

We have 30 
BruzZ nail 
brushes worth 
£9.99 to give 
away. 



TO ENTER GO TO WWW.KITCHENGARDEN.CO.UK/COMPETITIONS OR SEE R97 
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SHEAR CLASS 

Am I seeing treble or is that really a three-bladed shear? It's Darlac's DP910 Tri-Blade Shear, the 
company's product of the year, and shortlisted Product of the Year at the Chelsea Flower Show. 
This is the first of its kind to be launched in the UK. Its key advantage is that it enables hedges 
to be cut and topiary shaped in much less time than it would normally take 
compared to two-bladed versions. The TRI-blade shears come in three 
styles and is also available with fibreglass handles (DP900) or aluminium 
handles (DP905). This one comes with an aluminium telescopic handle, 
extending from 660mm to 890mm and weighing 1.125 kg. 


PRICE: £35 vwvw.darlac.com 


GARDEN STORE 


OUR ROUNDUP OF THE LATEST PRODUCTS AND SERVICES FOR KITCHEN GARDENERS 



CRESCENT 

PLANTER 

This unique crescent-shaped 
planter is designed to bring 
colour and life to the common 
garden water butt. Buttacup Flow 
is curved to fit to the side of any 
standard circular water butt and 
its drip-feed valve system keeps 
plants continuously watered even 
when you're away. 

As well as dark green to match 
a standard water butt, Buttacup 


Flow is available in terracotta, 
black and yellow. Installation 
requires drilling a hole in the 
water butt and then fixing the 
accompanying dripper. This 
allows you to regulate the water 
flow into your planter. 
Instructions for this are supplied 
and very easy to follow. If you 
want to remove the planter, a 
rubber bung is provided for 
plugging the hole afterwards. 

PRICE: £11.95 each 
vwvw.buttacup.co.uk 


GET POTTING 

Looking for a potting bench 
for your greenhouse or 
polytunnel? This New Concept 
Potting Bench is designed for 
flexibility as it can be 
dismantled and reassembled 
in a couple of minutes. 

So when you no longer need it 
you can simply store it away 
using minimal space, or use it 
for a different purpose - for 
example, as a barbecue table or 
garage work bench. 

This potting bench is 1200 x 
600mm (4ft x 2ft) wide and 
91cm (3ft) high. The framework 


of the bench is made of zinc 
coated 25mm steel tubes 
which slot together. The timber 
for the top of the bench is 
made from selected redwood, 
planed on all four sides, and 
taken from sustainable 
resources. A spill board at the 
back of the bench prevents 
potting compost falling over 
the edge. 

Two standard kits are 
available, one for fitting to 
a greenhouse and one 
for polytunnels. 

PRICE: £69.95 (polytunnel kit) 
www.grogardenproducts.com 
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TOOL TIDY 

If you're guilty of throwing your lovely garden 
tools into the garden shed just any old how, then 
you're probably not the only one. Don't you just 
wish you could take more care? Garden Tool 
Tidy - perfect for the home, garage, shed or 
greenhouse - makes being tidy easy. Specifically 
designed to hold spades, forks, rakes, brooms or 
other garden tools, its compact size means that 
you can store your tools neatly and safely, rather 
than having to disentangle or trip over them 
every time you get them out. The two-shelf 
design means that the tools are secured in 
place. (However, note that this product is not 
supplied with the tools.) 


CHILDREN’S 

CORNER 

The garden can be a magical place for 
children so why not enhance this with 
some imaginatively designed garden 
furniture specially made with young ones 
in mind? This five-piece Mushroom 
Furniture Set is made from strong and 
durable fibreglass and painted in 
colourful water-based paint. UV stable, 
this product is made to endure the 
vagaries of UK weather. 





PRICE GUIDE: £299 (Available from various retail outlets) vwvw.brundlegardener.co.uk 


IRRIGATION KIT 


The Micro Jet System Starter Kit is an 
irrigation system which will service up to 10 
metres of flower bed/border, or 
three vegetable patches, and you can use it 
in the greenhouse too. It includes 90, 180 
and 360 degree vari-flow jet heads with six 
stakes, supply pipe and all the connectors 
you need, including a pressure reducer to 
ensure your water pressure is controlled. 
The jets come with a 4mm feeder pipe and 
connector at the end which simply fits 
directly into the larger pipe once pierced. 
This kit can also be used in conjunction with 
a Claber Aquauno Logica Plus Water Timer 
which is battery powered, easy to connect 
and has a 15 programme pre-set system. 


PRICE: Micro Jet System Starter Kit 
£29.99, Claber Aquauno Logica Plus 
Water Timer £34.99 
www.easygardenirrigation.co.uk 


PRICE: £15.99 
WWW. two wests. CO . u k 
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VEGAN 


ensure stability during the cutting 
process and there is a storage 
compartment for the blades. This grey 
and white spiralizer is also 
accompanied by a leaflet of six of 
Attila Hildmann's recipes. 

PRICE: £35.95 www.ukjuicers.com 


SPIRALIZER 
APPETISER 

Bring some pizzazz to your 
veg prep with this 
Lurch Spiralizer, 
endorsed by 
cookbook 
author and 
vegan chef 
Attila Hildmann. 

This spiralizer 
comes with 
three stainless 
steel blades: a 
1 .5mm noodle 
blade for fine 
cut 'raw spaghetti' shapes, one for 
3mm noodles and one for 3mm thick 
spiral slices. The small diameter of the 
blade's locating peg results in less 
waste being cut from the centre of the 
fruit or veg. At the same time it 
produces long and clean-cut spirals 
guaranteed to bring a bit of flair to 
salads and stir fries. The suction feet 


REACHING 
THE HEIGHTS 

Risking life and limb is never a 
good thing. ..perched on a 
ladder, trying to reach those 
high-flying branches, stretching 
arms and straining back. So how 
about a Fiskars Smartfit 
Telescopic Lopper L86 to make 
pruning easier? 

All you need to do is extend 
the handles and you will be able 
to reach those higher branches 
without straining. And for lower 
branches just shorten the handle 
to the desired length. Easy. 

PRICE: RRP £49.99 (available 
online and from national UK 
retail outlets) 
www.fiskars.co.uk 
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GET GROWING 


DIARY DATES 


TAKE TIME OUT THIS MONTH TO VISIT A SHOW, FESTIVAL OR BOOK ON A COURSE 



Giant pumpkins weighed in at the Pumpkin Festival at Netley near 
Southampton (October 10) 


SHOWS AND 
HARVEST FESTIVALS 

RHS HARVEST FESTIVAL SHOW 
OCTOBER 6-7. Lindley Hall, Vincent 
Square, London SW1. Grow-your- 
own ideas, advice, fruit and veg 
competition. 10am-5pm. 
www.rhs.org.uk/shows-events 
PUMPKIN FESTIVAL AND 
SCARECROW AVENUE OCTOBER 
10. Royal Victoria Country Park, 
Netley, Southampton. Includes 
giant pumpkin competition. 
12pm-5.30pm. 
www.jst.hampshire.org.uk 
RHS LONDON SHADES OF AUTUMN 
SHOW OCTOBER 23-24. RHS 
Horticultural Halls, London SW1. 
Ideas to extend the growing 
season. 10am-5pm. 
www.rhs.org.uk/shows-events 

APPLE EVENTS 

APPLEFEST OCTOBER 3. Burgage 
Recreational Area, Tenbury Wells, 
Worcestershire. Apple displays, 
identification, tastings. 10am- 
5pm. www.tenburyapplefest.co.uk 
APPLE WEEKEND OCTOBER 3-4. 
Trelissick, Feock, near Truro, Cornwall. 
10.30am-5pm. 01872 862090 
www.nationaltrust.org.uk/trelissick 
HERITAGE APPLE WEEKEND 
OCTOBER 3-4. Castle Bromwich 
Gardens, Birmingham. Displays of 
historic apples, orchard tours, 
fruit advice. 12pm-4pm. 01217 
494100 www.cbhgt.org.uk 


APPLE WEEKEND OCTOBER 3-4. 

Hanbury Hall, near Droitwich, 
Worcestershire. Talk to the 
experts and buy apples from the 
orchard. 10am-5pm. 01527 
821 214 www.nationaltrust.org.uk/ 
hanbury-hall 

APPLE AFFAIR OCTOBER 3-4. West 
Dean Gardens, West Dean, 
Chichester, West Sussex. Apple 
displays, orchard tours, stalls, 
cookery. 10.30am-4.30pm. 01243 
811301 www.westdean.org.uk 
APPLE WEEKEND OCTOBER 3-4. 
Fenton House, Hampstead, 
London NW3. Held in the walled 
garden and old orchard. 11am- 
5pm. 02074 353471 
www.nationaltrust.org.uk/ 
fenton-house 

APPLE DAY OCTOBER 4. RHS Garden 
Rosemoor, Great Torrington, 

Devon. Apple identification, 
displays, tastings, tips and talks. 
10am-4pm. 0845 2658072 
www.rhs.org.uk/gardens/rosemoor 
APPLE FAIR OCTOBER 4. Forty Hall 
Farm, Capel Manor College, 
Enfield, North London. Visit the 
vineyard and orchard. 11am-4pm. 
07713 488501 
www.fortyhallfarm.org.uk 
APPLE DAY OCTOBER 4. Tatton 
Park, Knutsford, Cheshire. Taste 
varieties from the historic 
orchards. Talks on apple 
cultivation. 10am-6pm. 01625 
374400 www.tattonpark.org.uk 


OPEN DAYS, 

TALKS AND TOURS 

WALLED KITCHEN GARDENS IN 
THE 21ST CENTURY OCTOBER 3-4. 

Croome Court, High Green, 
Worcestershire. Walled Kitchen 
Garden Network forum. 
www.walledgardens.net 
PERRY PEAR WEEKEND OCTOBER 
3-4. Dyrham Park, near Bath, 
Gloucestershire. Celebrating the 
perry harvest. 10am-4pm. 0117 
9371333 www.nationaltrust.org. 
uk/dyrham-park 
INSPIRING PLOTS OCTOBER 8. 
Cleeve Nursery, Bristol. Talk by 
Lia Leendertz on allotments past 
and present. 7. 30-9. 30pm. 01934 
832124 www.cleevenursery.co.uk 
GARLIC AND ONION DAY OCTOBER 
10. Seeds of Italy, Rosslyn 
Crescent, Harrow, Middlesex. 
Bulbs for planting, advice, recipes, 
10am-3pm. 02084 275020 
www.seedsofitaly.com 
FRUIT SCIENCE TOUR OCTOBER 23 
OR NOVEMBER 13. East Mailing 
Research Centre, Kent. History of 
fruit science at the research 
centre - harvesting, pruning and 
storage. 10.30am-1 .30pm. 

Book on 01732 523755 
www.emr.ac.uk/short-courses 


PLEASE NOTE 

We have made every effort to ensure 
these details are correct at the time of 
going to press, but recommend you 
check with organisers before travelling. 


PUMPKIN WEEKEND OCTOBER 24- 

25. RHS Garden Rosemoor, Great 
Torrington, Devon. Pumpkin trail, 
cookery. 10am-3pm. 01805 626800 
www.rhs.org.uk/gardens/rosemoor 

FRUIT WORKSHOPS 

GROWING SOFT FRUIT OCTOBER 8. 

Barnsdale Gardens, Exton, 
Oakham, Rutland. Garden tour 
and tips.10.30am-1 2.30pm. 

Book on 01572 813200 
www.barnsdalegardens.co.uk 
FOCUS ON FRUIT OCTOBER 15. 
Crown Nursery, Woodbridge, 
Suffolk. Choosing and managing 
fruit trees. 10am-12pm. Book on 
01394 460755 www.crown- 
nursery.co.uk 
GROWING THE BEST FRUIT 
OCTOBER 29. Barnsdale Gardens, 
Exton, Oakham, Rutland. Fruit 
growing possibilities for any site, 
10.30am-4.30pm. 

Book on 01572 813200 
www.barnsdalegardens.co.uk 
GROWING BERRIES AND 
CURRANTS FOR BEGINNERS 
NOVEMBER 7. RHS Garden 
Harlow Carr, Harrogate, 

Yorkshire. Introductory course. 
10am-4pm. Book on 020 317 
65830 www.rhs.org.uk/gardens/ 
harlow-carr 

GROWING BERRIES AND 
CURRANTS NOVEMBER 7. RHS 

Garden Rosemoor, Great 
Torrington, Devon. Introductory 
course on all types of soft fruit, 
10am-4pm. 

Book on 020 317 65830 
www.rhs.org.uk/gardens/rosemoor 



Some of the best growers exhibit their produce at the RHS Harvest 
Festival Show in London (October 6-7) 
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Seeds of Italy promises a warm (if pungent) welcome at its Garlic and 
Onion Day (October 10) 


GROWING APPLES, PEARS, PLUMS 
& CHERRIES NOVEMBER 7. West 
Dean College, West Dean, 
Chichester, West Sussex. All 
aspects of growing fruit trees. 
9am-5pm. Book on 01 243 81 1 301 
www.westdean.org.uk 
FRUIT TREE PRUNING NOVEMBER 
14. Hanbury Hall, near Droitwich, 
Worcestershire. Practical course 
organised by Pershore College. 
9.30am-3.30pm. Book on 01386 
554609 rhs@wrkscol.ac.uk 
FRUIT TREES FOR BEGINNERS 
NOVEMBER 14. RHS Garden 
Harlow Carr, Harrogate, 

Yorkshire. Introduction to top 
fruit. 10am-4pm. Book on 020 317 
65830 www.rhs.org.uk/gardens/ 
harlow-carr 

WINTER PRUNING OF TREE FRUIT 
NOVEMBER 17. RHS Garden 
Wisley, Woking, Surrey. Talk and 
demonstration. Includes apples, 
pears and quinces. 10.30am-1pm. 
Book on 020 317 65830 
www.rhs.org.uk/gardens/wisley 
CUTTING A DASH NOVEMBER 17. 
Clumber Park, Worksop, 
Nottinghamshire. Fruit pruning 
workshop covering top and soft 
fruit. 10am-4pm. Book on 01909 
544917 www.nationaltrust.org. 
uk/clumber-park 

PRUNING FRUIT TREES NOVEMBER 

18. Barnsdale Gardens, The 
Avenue, Exton, Oakham, Rutland. 
Introductory course covering a 
wide range of fruit trees. 

1 0.30am-1 2.30pm. 

Book on 01572 813200 
www.barnsdalegardens.co.uk 
CHOOSING FRUIT NOVEMBER 24. 
RHS Centre, Pershore College, 
Worcestershire. Talk covering 
soft and top fruit. 2pm-4pm. 

Book on 01386 554609 
rhs@wrkscol.ac.uk 


GROW-YOUR-OWN 

COURSES 

NO-DIG GARDENING OCTOBER 3 OR 
NOVEMBER 4. Alhampton, Shepton 
Mallet, Somerset. Veg and fruit 
growing with Charles Dowding, 
10.30am-4pm. Book on 01749 
860292 www.charlesdowding.co.uk 
INTRODUCTION TO ORGANIC VEG 
GROWING OCTOBER 5. Barnsdale 
Gardens, Exton, Oakham, Rutland. 
Theory and practice. 10.30am- 
3.30pm. Book on 01572 813200, 
www.barnsdalegardens.co.uk 
GROW YOUR OWN OCTOBER 14. 
RHS Garden Hyde Hall, 

Rettendon, Chelmsford, Essex. 
Autumn workshop, 1 1 am-1 pm. 
Book on 020 317 65830 
www.rhs.org.uk/gardens/hyde-hall 
GROW YOUR OWN FRUIT AND VEG 
OCTOBER 17. West Dean Gardens, 
West Dean, Chichester, West 
Sussex. First of two: winter jobs and 
planning. 9am-5pm. Book on 01243 
81 1 301 www.westdean.org.uk 
VEGETABLES ALL YEAR ROUND 
OCTOBER 21 OR 28. Barnsdale 
Gardens, Exton, Oakham, 

Rutland. Extend the growing 
season - for both experienced 
and novice growers. 10am- 
3.30pm. Book on 01572 813200, 
www.barnsdalegardens.co.uk 

OTHER COURSES 

MUSHROOM GROWING OCTOBER 

17. RHS Garden Wisley, Woking, 
Surrey. Growing mushrooms as 
part of the edible garden.10.15am- 
4pm. Book on 020 317 65830, 
www.rhs.org. uk/gardens/wisley 
APPLE COOKERY OCTOBER 23. 

RHS Garden Wisley, Woking, 
Surrey. Orchard tour, variety and 
growing tips, cookery. 9am- 
1.30pm. Book on 020 317 65830 
www.rhs.org.uk/gardens/wisley 


DIARY DATES 




KG OCTOBER GIVEAWAYS 

Simply fill in the details below and return to us at: 

Kitchen Garden October-15 Giveaways, Mortons Media 
Group Ltd, PO Box 99, Horncastle, Lincolnshire LN9 6LZ. You 
can also enter online for free at: www.kitchengarden.co.uk 
Closing date for entries Friday October 9, 2015. 

Name 

Address 


Postcode 

Telephone 

Email Address 

To enter: Once you have supplied your details, cut out and 
send this coupon to the address above and you will 
automatically be entered into the following competitions: 


Adopt a truffle tree (p97) ✓ 

Win a grand day out (p97) ✓ 

Give your nails a Bruzz (p97) ✓ 


DISCLAIMERS: 

Only tick this box if you do not wish to receive information from Mortons Media Group regarding or relating 
to current offers of products or services (including discounted subscription offers) via email/post/phone □ 

On occasion Mortons Media Group Ltd may permit third parties, that we deem to be reputable, to contact 
you by email/post/phone/fax regarding information relating to current offers of products or services which 
we believe may be of interest to our readers. If you wish to receive such offers please tick this box. □ 

I For full giveaway terms and conditions please visit: www.kitchengarden.co.uk I 


SEED COMPANY CONTACTS 


CHILTERN SEEDS 

tel 01491 824675 
www.chilternseeds.co.uk 

DT BROWN & CO 

tel 0845 371 0532 
www.dtbrownseeds.co.uk 

SAMUEL DOBIE AND SON 

tel 0844 701 7625 
www.dobies.co.uk 

THOMAS ETTY 

tel 01460 298249 
www.thomasetty.co.uk 

MR FOTHERGILL'S SEEDS 

tel 0845 371 0518 
www.mr-fothergills.co.uk 

THE HERBARY 

tel 01985 844442 

www.beansandherbs 

.co.uk 

HERITAGE SEED LIBRARY 

tel 02476 303517 

www.gardenorganic. 

org.uk 

JEKKA'S HERB FARM 

tel 01454 418878 
www.jekkasherbfarm.com 

JUNGLE SEEDS 

tel 01491 614765 
www.jungleseeds.co.uk 

EW KING & CO 

tel 01376 570000 
www.kingsseeds.com 

SE MARSHALL & CO 

tel 0844 557 6700 
www.marshalls-seeds.co.uk 


MEDWYN'S SEEDS 

tel 01248 714851 
www.medwynsof 
anglesey.co.uk 

MOREVEG 

tel 01823 681302 
WWW. mo re veg. co.uk 

NICKY'S NURSERY 

tel 01843 600972 
WWW. n i c kys- nursery.co.uk 

THE ORGANIC 
GARDENING CATALOGUE 

tel 01932 253666, 
wvwv.organiccatalogue.com 

PLANTSBYPOST.COM 

tel 0115 727 0606 

THE REAL SEED 
CATALOGUE (Vida Verde) 
tel 01239 821107 
www.realseeds.co.uk 

W ROBINSON & SON LTD 

tel 01524 791210 
www.mammothonion.co.uk 

SARAH RAVEN 

tel 0845 092 0283 
www.sarahraven.com 

SEEDS-BY-SIZE 

tel 01442 260237 
www.seeds-by-size.co.uk 

SEEDS OF ITALY 

tel 0208 427 5020 
www.seedsofitaly.com 

SELECT SEEDS 

tel 01246 826011 
www.selectseeds.co.uk 


SHELLEY SEEDS 

tel 01244 317165 

SIMPLY VEGETABLES 

tel 01449 721720 
seedsofdistinction.co.uk 

SIMPSON'S SEEDS 

tel 01985 845004 
simpsonsseeds.co.uk 

SUFFOLK HERBS 

tel 01 376 572456 
www.suffolkherbs.com 

SUTTONS 

tel 0844 922 0606 
www.suttons.co.uk 

TAMAR ORGANICS 

tel 01579 371098 
sales@tamarorganics.co.uk 

THOMPSON & MORGAN 

tel 0844 573 1818 

www.thompson- 

morgan.com 

EDWIN TUCKER 
& SONS LTD 

tel 01 364 652233 
www.edwintucker.com 

UNWINS SEEDS 

tel 0844 573 8400 
www.unwins.co.uk 

WALLIS SEEDS 

tel 01 245 360413 
www.wallis-seeds.co.uk 

VICTORIAN A 
NURSERY GARDENS 

tel 01 233 740529 

www.victoriananursery. 

co.uk 
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GET COOKING 



portions 


Tis month Anna 
conjures up a m 
avoursome dishe 
our appetites, fe 
celeriac, kale an 




RECIPES 



Try this 
on a lazj 



mornin 




DANISH APPLE AND 
MARZIPAN CAKE 

A staple of the Danish kitchen is marzipan, and 
apples and almonds are simply a match made 
in heaven. Enjoy this deliciously light sponge 
cake with a dollop of creme fraTche. 

SERVES 8 

■ 1 0Og (SVaoz) butter 

■ 200g (7oz) marzipan 

■ 2 large eggs 

■ 100g (SVaoz) plain flour 

■ 1 tsp baking powder 

■ 2 apples, sliced 

■ 1 tbsp demerara sugar 


1 . Preheat your oven to 175°C/160°C 
fan/350°F/gas mark 4. 

2 . Grease a round baking tin, approximately 
20cm (Sin). 

3 . Core and slice the apples into thick slices. 
Set aside. 

4 . Cream the butter with the marzipan; then 
add the eggs, beating well. 

5 . Add the flour and baking powder, mix until 
smooth. 

6 . Pour the mixture into the prepared tin. 
Then arrange the apples over the top of the 
mixture, pressing them into the batter as you 
go along. 

7 . Sprinkle over the demerara sugar and bake 
for 45-50 minutes until golden and springy to 
the touch. Leave to cool for 10 minutes, then 
turn out of the tin. Cool on a wire rack. 



TOFFEE APPLE FRENCH TOAST 

This toffee apple dish is certainly for the sweet toothed! But it's a great treat to serve for a 
birthday breakfast or on a lazy Sunday morning. 


SERVES 4 

■ 2 medium apples, peeled 
and sliced 

■ 150g (5oz) brown sugar 

■ 4 tbsp butter 

■ 6 slices of soft bread 

■ 2 free-range eggs 

■ 120ml (4fl oz) milk 

■ 4 tbsp flour 

■ 1/2 teaspoon cinnamon 


1 . Add the sugar and butter in a medium-sized 
saucepan. Cook over medium high heat until 
dissolved, then add the apples, and cook on low heat 
for five minutes. Set aside. 

2 . In a large bowl whisk the eggs, milk and cinnamon. 
Sift in the flour and whisk until smooth. 

3 . Dip the bread into the mixture, coating both sides. 

4 . Cook the slices in a large pan over medium heat for 
1-2 minutes, turning once, until lightly browned. 

5 . Serve the toast with the apples and toffee sauce 
poured over. > 
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GET COOKING 



CELERIAC REMOULADE 

This recipe for celeriac remoulade goes down 
well as a starter, and is delicious served with 
smoked mackerel and a side salad. 


SERVES 4 

■ celeriac 

■ Vz lemon, juice of 

■ 2 tbsp double cream 

■ 3 tbsp good-quality mayonnaise 

■ 2 tsp whole grain mustard 

■ Salt and pepper 

1 . In a large mixing bowl, combine the 
mayonnaise, mustard, cream and lemon juice 
together thoroughly; add a generous sprinkling 
of salt and some freshly ground black pepper. 

2 . Peel and quarter the celeriac, then grate 
coarsely and stir into the mayonnaise mixture 
until evenly coated. 

3 . Serve. 



WARM SALAD OF KALE & SWEET POTATO 


Roasting is a very easy but 
satisfying way to prepare 
vegetables. For this warm 
salad, healthy kale is paired with 
sweet potato for a deliciously 
light meal. 

SERVES 2 

■ 2 medium sweet potatoes, diced 

■ 50g (2oz) mixed nuts, chopped 

■ 1tbsp olive oil 

■ 225g (8oz) kale, chopped 

■ 200g (7oz) quinoa 

■ 500ml (18fl oz) water 

■ 1 orange, juice of 

■ 50ml (2fl oz) balsamic vinegar 

■ 1tbsp honey 

■ Salt and pepper 


1 . Preheat your oven to 200°C/190°C fan/gas 6. 

2 . In a roasting pan, toss the sweet potato and 
nuts in the olive oil and season with salt and 
pepper. Roast for 25 minutes. 

3 . Meanwhile, rinse the quinoa. Add 500ml 
(18oz) of water to a saucepan and add the 
rinsed quinoa. Bring the quinoa to a boil, cover 
and reduce heat and simmer for 1 2 minutes. 
Drain and set aside. 

4 . Combine the orange juice, balsamic vinegar 
and honey, set aside. 

5 . Five minutes before the sweet potatoes 
are done, add the kale to the roasting 
pan, and mix in. Roast for the remaining 
five minutes. 

6 . Remove the roasting pan from the oven, and 
mix the quinoa with the roasted vegetables. 

7 . Pour over the dressing, and serve. 
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RECIPES 



KALE STUFFED 
MUSHROOMS 


This dish is a taste sensation that's 
juicy and full of flavour. Serve on a 
bed of wilted spinach with a side of 
garlic bread. 

SERVES 4 

■ 4 large portobello mushrooms 

■ 200g (7oz) veggie or real mince 

■ 2 tbsp olive oil 

■ 225g (8oz) kale, chopped 

■ 1 shallot, diced 

■ 2 garlic cloves, chopped 

■ 4 cherry tomatoes 

■ 1 tbsp tomato chutney 

■ 2 tbsp oregano 

■ Salt and pepper 


1 . Preheat your oven to 200°C/190°C 
fan/400°F/gas 6. Remove the stalks from the 
mushrooms, set aside. Place the mushrooms in 
an ovenproof dish, set aside. 

2 . Melt the butter in a small saucepan, then add 
the flour. Stir continuously to form the roux (paste). 

3 . Add the milk to the roux gradually, stirring 
as you go, until you get a smooth sauce. Cook 
for a further 2-3 minutes, stirring continuously, 
until the sauce has thickened. Season to taste. 
Set aside. 

4 . Add the olive oil to a frying pan, then add 
the onion and garlic. Cook for a minute. 

5 . Next add the mince and brown for 3-4 minutes. 

6 . Add the mushroom stalks, kale, tomatoes, 
garlic, chutney and oregano, mix to combine. 
Season with salt and pepper. Cook for two 
minutes. Then scoop the mixture into the 
mushrooms, and top with the white sauce. 

7 . Bake for 25 minutes until golden and bubbling. 



CELERIAC GRATIN 

This is a very indulgent way to serve up the 
humble celeriac. It's easy to construct and 
lovely served with a side of greens or fish. 


SERVES 4 

■ 400g (14oz) waxy potatoes, peeled and 
sliced into 1cm (y 2 in) slices 

■ 1 large celeriac, peeled and sliced into 1cm 
(y 2 in) slices 

■ 4 cloves garlic, peeled and finely chopped 

■ 75g (2y20z) Cheddar cheese, grated 

■ 500ml (18oz) double cream 

■ Sea salt and freshly ground black pepper 

■ 1 small bunch fresh flat-leaf parsley, leaves 
picked, stalks roughly chopped 

1 . Preheat oven to 200°C/190°C fan/gas 6. 

2 . Layer the potatoes, celeriac and garlic, 
alternating between the three, into four 
individual ramekins, and season generously. 

3 . Pour over the cream, and top with 
Cheddar cheese. 

4 . Bake in the preheated oven for 35-40 
minutes, or until tender. Sprinkle the leaves on 
top and serve with mangetout or broccoli. ■ 
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UNCOVER THE KG GUIDE TO 
DELICIOUS WINTER CABBAGE 


REVEALED: BEAR GRYLLS' TOP 
WILD FOOD FORAGING SECRETS 


NEXT MONTH 


IN YOUR NOVEMBER ISSUE OF KITCHENGABDENMAO^E 


ON SALE 


DIG FOR CAKE VEG RECIPES 
FOR A TOUCH OF INDULGENCE 



FREE NEXT 
MONTH: 

3 AUTUMN 
RASPBERRY 
CANES 


(*Just pay p&p) 


WORTH 

£10 


PLUS... 

★ AWARD 
WINNING 
HERBS 

★ PRUNING 
SAWS ON TEST 

★ MAKE A 
NEST BOX 


SUBSCRIBE @ WWW.CLASSICMAGAZINES.CO.uk 
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Gardenfraders 


Store your harvest in one of 
our wonderful traditional 
apple storage racks. 
Available in pine, beech 
or oak and in 5, 6 or 10 
drawers. Alternatively use 
our lovely stacking apple 
trays, just add another 
one each time you need 
it. Potato stores and 
wicker harvest baskets 
available along with many 
other quality garden and 
homewares. 


Rebecca on 07832 138704 | Office 01989 720178 
Email: info@heritagegardentraders.co.uk 

www.hentagegardentraders.co.uk 




Classifieds 


TO ADVERTISE CALL 01507 529459 OR EMAIL KGOODACRE@MORTONS.CO.UK 





EDUCATION 


GREENHOUSES & ACCESSORIES 


www.acsedu.co.uk 


FRUIT CAGES 


FRUIT 


ACS Distance Education 


Established 1979, Over 600 courses 


Permaculture 
Herbs 
Vegetables 
Grow Organic Food 
Nutrition 


KNOWLE NETS 

Fruit & Vegetable Cages - Polytunnels - Cloches - 
Pond Nets - Poultry Nets - Garden Netting 


FREE CATALOGUE & SAMPLES: 01 308 424342 
info@knowlenets.co.uk www.knowlenets.co.uk 


Gyuiitg DoQrFnait4fr&^$1d 
Spares tar alf major marS^ls 
inc: fiobiniMr AjUm 
HMiH, Elif, Gjrdmja fAWT a% waU 

as wwttg iTKMigJ j rm f cwwgigf injde. 


GARDENCRAFT, PORTHMADOG 
LL4&$flD. www.ffcrAtt.co.iik 



DEACONS 

NURSERY 

GODSHILL, 
ISLE OF WIGHT 
P038 3HW 


FRUIT TREE AND 
SOFT FRUIT 
SPECIALISTS 

Huge selection of Top Fruit ^ 
trees. Soft Fruit plants. 

Family Trees, Ballerina Trees, 
Grapes, Kiwis and so much more! 
NATIONWIDE DELIVERY 


SEPTEMBER SALE 
-UPTO50%OFF 


J Tel 01983 840750/ 

522243 (24hr$) email: info@deaconsnurseryfruits.co.uk 
Fax 01 983 523575 www.deaconsnurseryfruits.co.uk 




j www.walcotnursery.co.uk 


Thorn HAYES 
Nursery 

Quality Trees From Devon 

Grow it, Pick it, Eat it 
Plant fruit trees from our 
extensive range of Apples (inc. 
Cider), Pears (inc. Perry), Plums, 
Apricots, Cherries, Quince, 
Damsons, Medlars, Mulberries, 
Nuts, Hedging and Ornamentals. 
Mail order available. 
www.thornhayes-nursery.co.uk 
or contact Thornhayes Nursery 
Dulford, Cullompton, Devon EX15 2DF 
Tel: 01884 266746 




GREENHOUSES & ACCESSORIES 


Two Wests and Elliott 
Quality Equipment 

for Greenhouse and Garden 

^ 01246 451077 

www.twowests.co.uk 

UpPP Two Wests (KG), Carrwood Road, 
sheepbridge. Chesterfield, S41 9RH 


2 FREE Catalogues 
OVER 2000 Quality Products 


GREENHOUSES 



GREENHOUSES 


Factory Direct Prices 


0800 093 3295 


Call tocday for a FREE guicJe to buying a 


greenhouse ancJ all the latest offers. 

FREEPOST NAT13224, 
Cresswell, Stoke-on-Trent, 
ST11 9BR 

www.greenhousepeople.co.uk 


PEST CONTROL 



Indorsed by 
Master Mole 
Catchers in 
k the 


www.beagleproducts.com 
or call us on 01223 927216 


Mole catching 
the EasySet waj 

Mole Catchers Kit 

From the makers of the revolutionary 
EasySet Mole Trap. Everything you 
need for only £95.00 ^ 


EasySet Mole Trap 


Traps also sold separately: 
£17.50 each 


POTATOES 


ESP Seed Potatoes 

Quality seed for exhibition & culinary uses 


• Large Selection of Varieties 

• Graded tubers, Scottish grovi/n 

• Mail order or collection 


Please enclose SAE for our latest variety list 

ESP, 26 Bakehouse Lane, Ockbrook, 
Derby DE72 3RH Tel. 01332 678857 
esp.derby@btinternet.com Mob. 07817 301306 

SEEDS 


Shelley Seeds 

(Established 1987) 

OVER 450 DIFFERENT VARIETIES 
OF TOP QUALITY VEGETABLE 
SEEDS AVAILABLE 

2016 catalogue free on request from 

Shelley Seeds (Dept KG), 

5 Speedwell Close, Chester CH3 6DX 
or Tel: 01244 317165 


POLYTUNNELS 



Citadel Polytunnels Ltd 

POLYTUNNEL SPECIALISTS 
Leading suppliers for over 30 years 
Extensive Range of Sizes 
Garden, Allotment & Commercial Polytunnels 
Personal Service & Sound Advice 
Unit 2B Brookhampton Lane, 
Kineton CV35 OJA 
Tel/Fax: 01789 842 689 
Buy on line at., www.citadelpolytunnels.com 


SEEDS 


Robinson & Son Ltd 

ROBINSON'S VEGETABLE SEEDS AND PLANTS 
■ TOP QUALITY NATURALLY GROWN 



Tomatoes, Beans, Artichokes, Asparagus, Rhubarb, Chillies and much more 

Plus our famous 


MAMMOTH ONIONS AND LEEKS 


Write, phone or email for your 
FREE 2016 CATALOGUE 

W Robinson & Son (Seeds & Plants) Ltd 
Sunny Bank, Forton, 

Preston PR3 OBN 


Tel. 01524 791210 

Email info(§mammothonion. co.uk 

www.mammothonion.co.uk 




Find us on | 

Facebook 
/mammothvegetables 
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Webwatch 


www.kitchengarden.co.uk 


WEB WATCH 



NOW IS THE TIME TO DIG AND EEED 6X INTO THE SOIL 

6x is 100% Natural Fertiliser. The Best Thing On Earth! 

If you have difficulties in locating 6x within your local garden centre, please contact us for your nearest stockist. 

www.6-x.co.uk • 01458 272202 




Cold Frames & 
Mini greenhouses 

0800 298 6284 

www.garden-products.co.uk 





volcanic 
rock dust 




T: 07715 707009 
Give your soil a much needed mineral boost! 

Local stockists, on-line pallet shop, info: WWW.reminscotland.com 


4 . Wright & Son Ltd^ ENGLAND 

A. Wright & Son Limited, 

158 Charles Street, Sheffield SI 2NE 
Tel: 0114 272 2677 Fax: 0114 278 7157 

www.penknives-and-scissors.co.uk 




i^iZriic Plants Delfland Nurseries Ltd 
Organic peat-free vegetable plants 
www.organicplantsxo.uk 

Catalogue available ~ phone 01354 740553 
VBg9tabf9^ Salad, Strawbany & Flowers - Mail OrdBFt Nai^ary Shop & Whohsafa 




Your quick route to 
Hedges, Trees & Fruit 
www.hedging.co.uk 



Buckingham 
Nurseries 
01280 822133 


^JGnrHr n^l III 


Call 01902 725 055 to order a catalogue or place an order 
Email: sales@gardenskill.com Website: www.gardenskill.com 



1 organic growing 
encourage 

organic sustainable 

Through our organic growing projects we 
help to improve the well-heing of individuals, 
communities and the environment. 

• Our Heritage Seed Library (HSL) maintains the world’s only 
collection of British heritage vegetable varieties and shares them 
with HSL members to keep the varieties alive and growing 

• Our horticultural therapy gives disadvantaged individuals the 
opportunity to learn new skills, finding comfort and confidence 
within a peaceful environment 

• Our school growing projects connect children with their food and 
environment to instill an understanding of healthy eating and 
sustainable food production. 

Join to support these projects and more for Less than £5 a month. 

In return for your support, you will receive a host of information 
and resources to assist you with your own organic growing. 

Find out more, call 024 7630 8210 from 9am to 5pm, weekdays 

*Monthly Direct Debit payment only Offer ends 30 Sept 2015 and is only eligible to new 
members joining via the telephone. Quote code KG15 to redeem offer. 

Registered Charity No. 298104 


iem 


f Join today ^ 
for your first 
3 months free!* 

Call 024 7630 8210 

V and quote code j 

KG15 y 


Photo credit: 

NCP Photography 
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YOUR VIEWS 


LAST WORD 



When David Johnson from Bognor Regis retired he took on an 
allotment and began a journey to horticultural knowledge and retirement bliss 


David with a weedy challenge ahead of him 


The plot after it had been tamed 


A n allotment had always been part of my retirement 
plan. I had a basic knowledge of veg growing in 
the back garden, just a few tomatoes, runner beans 
and courgettes but never enough time. 

I took over plot 34 at St Michaels near Bognor Regis in 
October 2011. I have a make do and mend attitude and 
hoped to achieve this for as little cost as possible. I don’t grow 
for the show bench, just the dinner table, so I try to work 
organically. We are woefully short of hedgehogs, frogs and 
birds (apart from the dreaded pigeons), so I have had to 
resort to slug pellets - sorry, but the losses were too great. 

My soil is very heavy clay, which is either sodden or rock 
hard, so forget fine tilth. The previous holder left me with 
three large and two small raised beds, for which I thank him. 
He, however, rotovated during his one season, thus 
multiplying the weed population, in particular red shank that 
ended up head high. My goal is to be able to use a hoe rather 
than hand-weed with a knife, so each year I have put on vast 
quantities of horse manure, and this winter, on the advice of 
Greg (plot 37), fresh seaweed. One of the bonuses of being 
an allotment holder is the community who are happy to 
share advice, tips, plants and gluts. I always make sure I call 
upon them first if I have a problem. 


Having an allotment has given me an education on lots of 
subjects. I can now identify keel slugs, garden slugs, 
wireworms, leatherjackets and cabbage white and their 
offspring. I know the difference between a centipede and a 
millipede and which one to love or exterminate. Last year my 
broad beans hosted every blackfly in West Sussex along with 
some bright orange beetles, who turned out to be soldier 
beetles that happily feasted on the fly; so glad I checked. 

Thanks to Kitchen Garden I have tried papier-mache paths 
(only a few sheets blew away), a builder’s-bag raised bed, which 
would have worked better if I had filled it to the top. I have learnt 
how to prune an apple tree, and my spud yield improved thanks 
to the advice about putting seaweed in the bottom of the trench. 

This season I am trying crushed eggshells on my brassica 
bed as a source of free lime, and two new raised beds filled 
with homemade compost, so hopefully I might be able to hoe. 

I have endured floods, strong winds (which blew my shed 
over) mice, rabbits and blight, but have had successes and get 
joy out of watching my young seedlings grow and develop. I 
think it’s the taste of fresh veg and the feeling of achievement 
when the Sunday roast has spuds, parsnips, carrots, runner 
beans and mashed swede followed by fresh strawberries, all 
from my plot - retirement bliss. ■ 


HAVE YOUR SAY AND WIN £20 WORTH OF VOUCHERS 


Have the last word in Kitchen Garden 
and if your piece is published you will 
win a £20 voucher to spend with Two 
Wests & Elliott. Simply pick a topic - 
it could be a serious gardening issue 
or maybe a humorous look at fruit 
and veg growing - and send it to 


erawlings@mortons.co.uk. 

Please include your name, address 
and telephone number. Aim to write 
between 300-500 words. If you have 
a picture of yourself or other pictures 
to illustrate your piece, please send 
these in too. 


Two Wests & Elliott is the leading 
supplier of greenhouses, greenhouse 
staging, fruit cages and many other 
items of gardening equipment. 

Its extensive catalogue is packed 
with gardening goodies or you can 
shop online at www.twowests.co.uk 


or telephone 
01246 451077. 

IWo Wests & Elliott 

Quality jBqnipmeiit 

fot ( juvd Gftrdttt .? piiciit + 

www.t'FnmMl.ne.Bh 



VISIT THE KG SHOP FOR GREAT MONEY-SAVING OFFERS WWW.KITCHENGARDENSHOP.CO.uk 
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AUTUMN IN THE GARDEN 
OR ON THE PLOT 

Misty mornings, shorter days, wouldn’t it 
be good to stay as long as you need and go 

to the loo in comfort... 

The ladies can stay later too! 



ECOTOELETS LTD 


Hillmorton Wharf 
Crick Road 
RUGBY 
CV21 4PW 
01327 844442 


www.eco-toilets.co.uk 

susaime@eco-toilets.co.uk 


From a mini cabin to a There is no water required, no sewage 

disabled access cabin, or secure cabin produced, no pits to dig, no septic 
for those inner-city trouble spots. tanks, no smell, no fuss, very little 
Call us for a quote. Starting at £ 1400 for maintenance, 

an on-site fully operational loo. So simple, ..So clever 
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strong can 


also be beautiful! 



Whether you choose Silver Sage, Antique Ivory, Bay Tree 
Green or Blue Grass, our contemporary colours are all 
designed to compliment your garden. With a Rhino, 
however beauty is far more than skin deep! 

Thanks to it's class leading features and ventilation your 
plants will really thrive, making gardening in a Rhino such 
a joy. 

Rhinos are safe and very strong. The 4mm toughened 
glass will protect you and your family. A Rhino will also 
protect your bank balance, being around half the price of 
similar quality greenhouses because we sell direct from 
our UK factory! 


0800 694 1929 
rhinogreenhouses.co.uk 


Pay us a visit, in person or online to see what all the fuss 
is about. 


For an exclusive extra discount off our SALE prices - Please quote KG 15. 




SWEETCORN RELISH | SWEET CHILLI JELLY | PEAR & GINGER JAM 
TOMATO CHUTNEY I RED ONION MARMALADE I LIME PICKLE 


KG Cke^t Peffmeur's 

i m, , • • * • / ^^Kitchen — 

^dicious reaper mm Garden 





TOP TIPS> 

MAKING PRESERVES 


e Pectin in fruit causes sweet 
preserves to set when mixed 
with sugar. High pectin fruits give 
a good set and include apples, 
blackcurrants, plums, quinces, 
gooseberries and red and white 
currants. Low pectin fruits include 
strawberries, peaches, pears and 
blackberries. It helps to mix high 
pectin fruits with low. 

§ Salting vegetable pieces for 
a couple of hours or more 
before turning into pickles helps 
remove excess moisture and 
keeps pickles crunchy. 

e How much sugar you use in 
jams can determine the 
length of storage time. A very 
sweet jam using equal quantities 
of fruit and sugar can be stored 
for up to 12 months. 

Apples are a perfect 
ingredient for chutneys. 
Cooking apples will give a 
smoother texture and eating 
apples a more textured and 
sweeter chutney. 

When filling jars tap the jar 
gently on a firm surface to 
remove air pockets. 


Pickling is a great way to 
l ~ri preserve especially for 
firmer vegetables and fruit such 
as onions, shallots, beetroot, 
limes, pears, courgette, beans, 
chillies, damsons and 
many more. 

A jam made with an 
assortment of berries is 
called a jumbleberry jam. 

Fruit jellies are a delicious 
accompaniment to meat. 
Pick fruit that's just slightly 
underripe but still juicy. Boll for 
the minimum time necessary to 
obtain the best set. 

Chutneys are like a good 
hip wine - they improve with 
age, so leave to mature a little 
before using. 

iSrt Some vegetables can be 
IjjP used for making jams but 
need to be combined with a 
high pectin source such as 
apples. An ideal vegetable to 
use is carrot which has a little 
pectin and is fairly sweet. You 
can use other vegetables such as 
aubergines, marrows, peppers, 
squashes and tomatoes. 







When making any of the following recipes it is important 
the jars are sterilised to prevent the food spoiling. 


1 Heat the oven to 1 40°C (1 20°C fan) or gas mark 1 . 

2 Wash the jars in hot, soapy water and then rinse. 

3 Place the jars on a baking sheet and put them in the 
oven to dry. If using Kilner jars, the rubber seals 
should be removed and put in boiling water and then 
left to dry. 


We hope you enjoy this supplement 
filled with recipes using some of your 
late-harvested crops. Our Kitchen 
Garden chef, Anna Pettigrew, has 
created delicious relishes, jelly, chutney, 
marmalade and jam mostly using 
produce you may have grown yourself, 
so harvest, cook and feast. 


Emma Rawlings 
Deputy Editor y 


4 Sweetcorn Relish 
6 Sweet Chilli Jelly 
8 Tomato Chutney 
10 Red Onion Marmalade 
12 Lime and Chilli Pickle 
14 Pear and Ginger Jam 








SWEETCORN RELISH 


An excellent accompaniment to any 
barbecue burger or hot dog - and it 
only takes 20 minutes to prepare. 

Makes 1 x 350g jar 

■ 1 tsp olive oil 

■ 1 red onion, finely chopped 

■ 200 - 250g {IV 20 Z) fresh corn 
(about two cobs) 

■ 1/4 cucumber, diced 

■ 1 red bell pepper, diced 

■ 1 red chilli, deseeded and finely 
chopped 

■ 75ml (2y2fl oz) cider vinegar 

■ 25g (1oz) caster sugar 

■ y 2 tsp dry mustard powder 

■ y 2 tsp black pepper 

■ y 2 tsp salt 

■ y 2 tsp turmeric 

■ handful coriander seeds 

■ 1 tsp cornflour 


1 . Heat the olive oil in a heavy-bottomed 
pan. Tip in the shallot and sweat for five 
minutes until softened. Stir in the remaining 
ingredients together with y 2 tsp salt. 

2 . Add the cornflour to the pan, stir in, then 
bring to the boil, and cook for 20 minutes. 

3 . Put into a sterilised jar, seal and label 
when cold. 

4 . Store the relish in the fridge. If unopened, 
it will keep for one month. Once opened, 
store in fridge for two weeks. 
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SWEET CHILLI JELLY 


A hot and sweet jelly for adding 
to sandwiches, curries or stews 
for an extra kick. You can use 
any of your home-grown chillies 
for this recipe, but red chillies 
do look the part. 

4 X 250ml jars 

■ 1kg (2lb) granulated sugar 

■ 400ml (14fl oz) white wine 
vinegar 

■ 200g (7oz) red chillies 

■ 1 large red pepper, deseeded 
and sliced 

■ 3 cooking apples, pierced 
with a fork 


1 . Start by sterilising three or four small jars 
and their lids in the oven for 15 minutes at 
140°C/275°F/gas mark 1. Place a small saucer 
in the fridge. 

2 . Chop the chillies finely or give them a quick 
whizz in a blender to avoid sore hands. 

3 . Place the sweet and chilli peppers in a large 
saucepan together with 400ml (14fl oz) 
vinegar, sugar and the cooking apples. 

4 . Bring everything to a simmer, then cook at 
a rolling boil for about 15 minutes, stirring 
occasionally with a wooden spoon. 

5 . Turn off the heat, take the saucer out of the 
fridge and drop a little jelly on it. Put it back in 
the fridge, wait a couple of minutes and see 
whether it's begun to set, in which case you 
can start filling your jars. If not, put the jelly to 
boil again and check for set after another four 
or five minutes. 

6 . Remove the apples and funnel the jelly into 
still-hot jars. 

7 . Store the jelly in a cool dark place. If left 
unopened, it will keep for 3-4 months. Once 
opened store in fridge for two weeks. 
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TOMATO CHUTNEY 


This is a great recipe if your tomatoes 
ripened all at once. It's great to give as 
a gift, or keep it yourself and serve with 
some cheese and biscuits. 

Makes 4-5 x 250g jars 

■ 1 tbsp olive oil 

■ 2 red onions, finely chopped 

■ 700g (iy 2 lbs) homegrown tomatoes, 
chopped 

■ 2 apples, peeled, cored and chopped 

■ 2 garlic cloves, minced 

■ 2 tbsp sultanas 

■ 1 red chilli, finely chopped 

■ 250ml (9fl oz) cider vinegar 

■ 300g (10y2oz) soft light brown sugar 

■ 2tsp black pepper 


1 . Start by sterilising four to five 250g jars and 
their lids in the oven for 15 minutes at 
140°C/275°F/gas mark1. 

2 . Sweat the red onion in the olive oil in a 
large heavy-based saucepan over a low heat 
until soft. 

3 . Add the chopped tomatoes, apples, 
sultanas, chilli, garlic, pepper, vinegar and 
sugar. Bring the mixture to the boil, then 
simmer for about 30 minutes. 

4 . By now the chutney should be very thick 
and you can draw a wooden spoon across the 
base of the pan so that it leaves a channel 
behind it that does not immediately fill with 
liquid. If not, bring to a rolling boil for a 
further five minutes or until thick. 

5 . Allow to stand for a few minutes, then pour 
into the sterilised jars. 

6 . Cover with screw top lids, then label 
when cold. 

7 . Store the chutney in a cool dark place. If 
left unopened, it will keep for 6-12 months. 
Once opened store in fridge for four weeks. 


PRESERVES I 9 



RED ONION MARMALADE 


This is up there with the best 
preserves - sweet, sticky and 
perfect with a ploughman's lunch or 
a slice of quiche. 

MAKES 4-5 X 370G JARS 

■ 2kg (4lbs 6oz) red onions 

■ 4 garlic cloves, minced 

■ 1 50g (5oz) butter 

■ 160g (5y20z) golden caster sugar 

■ 1 tbsp fresh thyme leaf 

■ 375ml (13fl oz) red wine 

■ 450ml red wine vinegar 

■ 400ml water 


1 . Start by sterilising the jars and their lids in 
the oven for 15 minutes at 140°C/275°F/gas 
mark 1 . 

2 . Very thinly slice the onions. 

3 . Melt the butter in a large, heavy-based 
saucepan over a medium heat. Tip in the 
onions and stir to coat in butter. Cook gently 
for between seven and 10 minutes. 

4 . Sprinkle over the sugar, and mix in. Cook 
uncovered for 30-40 minutes, stirring 
occasionally, until the onions are very soft 
and sticky. 

5 . Pour in the wine, water, vinegar, garlic and 
thyme and simmer for 20-25 minutes, stirring 
every so often to ensure the mixture doesn't 
burn. 

6 . Cook until the liquid has reduced by about 
two-thirds. 

7 . The marmalade is ready when you can 
draw a wooden spoon across the base of the 
pan so that it leaves a channel behind it that 
does not immediately fill with liquid. If not, 
bring to a rolling boil for a further five 
minutes, or until thick. 

8 . Scoop into sterilised jars and seal. 

9 . Keep refrigerated for up to three months 
unopened. Once opened use within 

two weeks. 
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LIME& 

CHILLI PICKLE 


Lime pickle is a hot and sour fermented 
conserve, perfect for serving with 
curries and poppadoms. 

Makes 1 x 250g jar 

■ 4 green limes 

■ 1 inch piece root ginger, sliced 

■ 1 tbsp white wine vinegar 

■ 10 cayenne chillies, sliced 

■ 2 tbsp sugar 

■ 1 tbsp paprika 

■ 1 tsp garam masala 

■ 1 tsp cumin seeds 

■ 2 cloves garlic, sliced 

■ 2 tsp salt 

■ 2 tbsp vegetable oil 


1 . Quarter the limes. Place in a large jar with 
1 tsp of salt and seal. Mix the salt up by 
shaking, then leave in a sunny spot for three to 
four days. 

2 . After three days, add the remaining salt 
to the jar, shake, then leave for one month 
on a sunny windowsill, rotating the jar every 
few days. 

3 . Heat the oil in a pan and fry the ginger 
until golden. 

4 . Add the vinegar, limes and lime juice 
from the jar. Mix well and cook for about 
five minutes. 

5 . Add the spices, garlic and chillies, and cook 
for a further three minutes. 

6 . Store in sterilised jars and keep in the 
fridge for up to one month. 
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PEAR& 
GINGER JAM 

This is a lovdy fragrant jam using the 
aromatic pear. It has subtle hints of lemon 
and ginger and is great for breakfast or with 
cheese after dinner 


Makes 4-5 x 370g jars 

■ 2 kg [4V^lb) pears^ peeled, 
cored and chopped 

M 1 large lemon, juice and ze%X of 

■ 1 kg (2 lbs 3oz) granulated sugar 
M 1 litre of water 

N ) thumb piece size of ginger* peeled 






1 * Start by sterilising four to five 370g jars and their lids in 
the oven for IS minutes at 140^C727S^F/gas mark 1. Place 
a sma^l saucer in the fridge. 

2* Add the water, chopped pears, ginger, lemon zest and 
juice to a large heavy- bottomed saucepan. 

3.. Simmer very gently until the pears are just soft - 
roughly 1S minutes. 

4 * Pour in the sugar and stir over a very low heat until all 
the sugar Es dissolved. 

5* Now bring to a rolling boil, and boil for IQ minutes 
before testing for a set by dropping a llttEe jam on to the 
refrigerated platen Place back in the fridge, wait one 
minute to see whether it's begun to set. in which case you 
can start filling your jars. 

6» If it has not reached setting point continue to boil 
rapidly, checking for a set every four minutes or so. 

7. When the jam has set, remove from the heat and 
discard the ginger 

8. Allow the jam to stand for a few minutes, then pour into 
the sterilised jars. 

9. Cover with screw top lids. 

10. Label when cold. 
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The Excalibur Food Dryer 

Tasting Is Believing 

• Concentrates the delicious flavours in your home-grown produce 

• Naturally preserves the goodness in your food using gentle warm air drying 

• Dry your own gourmet vegetable chips, tomatoes, herbs, fruits, snacks and more 

• Preserve ingredients for delicious soups, casseroles and stews 

• Manufactured in America for quaiity and reliability 



Enter the promotional code KGEX at checkout 
when ordering online at 

www.ukjuicers.com 

and receive a 10% reader discount 
-or call 01904 757070 


Authorized Dealer 
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